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EXPRESSION 

OF 

APPRECIATION 

This  churchwide  cookbook  was  inspired  by 
the  good  times  the  Agape  Class  had  at  their  monthly 
socials.     The  food  brought  to  these  parties  was  so 
delicious  that  we  all  wanted  the  recipes. 

The  Agape  Class  would  like  to  thank  and 
express  our  sincere  appreciation  to  all  the  people  who 
gave  so  generously  of  their  time  and  energy  in   sub- 
mitting their  recipes  and  assisting  in  the  preparation 
and  sale  of  this  book.     Without  their  help,   this  book 
would  not  have  been  possible. 

Cookbook  Committee 

Barbara  Digges, 
Chairman 

Janie  Debban 

Gaye  Burton 

Bernice  Bryan 

Marge  Foresman 

Shirley  Britton 

Betty  Bridges 

Reid  Digges 
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Appetizers 


Appetizers  are  those  little  treats  that  can  be  served  either  at  the  start  of  a 
meal  or  at  a  reception  or  open  house  Listed  below  are  quick  appetizers  that 
can  be  served  anytime  with  crackers,  thin  sliced  toasted  bread  or  potato 
chips: 

1.  Caviar  flavored  with  onion  juice. 

2.  Cream  cheese  with  chopped  chutney  and  dash  of  curry  powder. 

3.  Lobster  tail  moistened  with  lemon  juice. 

4.  Almonds  or  pecans  roasted  and  chopped,  then  mixed  with  anchovy  paste. 

5.  Cream  cheese  with  chopped  pickle. 

6.  Chicken  livers  minced  and  moistened  with  mayonnaise. 

7.  Cheese  squares  with  olive  attached  by  toothpick. 

8.  Liverwurst  with  pistachio  nuts. 

9.  Sardines  with  caviar  paste. 

10.  Minced  eggs  with  anchovies. 

11.  Cream  cheese  and  horseradish. 

12.  Cream  cheese  and  anchovy  paste  with  grated  onion. 

13.  Herring  squares  mashed  in  its  own  juice  with  dash  of  vinegar  and  Tabasco  sauce 

14.  Peanut  butter  and  bacon  toasted  on  dark  bread. 

15.  Deviled  ham  with  chopped  onions  and  Spanish  olives 

16.  Stilton  cheese  moistened  with  Port  wine. 
IT.  Shrimp  flavored  with  French  dressing. 

18.  Caviar  mixed  with  cream  cheese  with  dash  of  Worcestershire  sauce. 

19.  Peanuts  roasted,  crushed  and  mixed  with  anchovy  paste. 

20.  Sardines  slices  topped  with  chopped  olives. 

21.  Pimento  cheese  mixed  with  a  dash  of  horseradish. 

22.  Minced  shrimp  with  onion  juice. 

23.  Cream  cheese  with  dash  of  Worcestershire  sauce  and  chives 


APPETIZERS 


ARTICHOKE      DIP 


2  (8  1/2  oz.)  cans 
artichoke  hearts, 
drained  and  chopped 


1  c.    mayonnaise 

1  c.   Parmesan  cheese 


Mix  all  ingredients  together.     Bake   15  to   20 
minutes  at   350°  or  until  bubbly.     Serve  hot   with  bland 
crackers. 

Betty  Lu  Bridges 

Esty  Vollrath 

Pam  Thayer 

CHEESE     BALL 

6  oz.   cream  cheese  2  Tbsp.   chopped  onion 

1  small  can  crushed  1  tsp .    seasoned  salt 

pineapple  1  c.   chopped  pecans 

1/4  c.   chopped  green  pepper 

Drain  pineapple  well  and  pat  dry.     Mix  first 
5  ingredients  well  and  put  in  refrigerator  to  firm  up. 
Shape  into  ball,   then  roll  in  chopped  nuts. 

Bernice  Bryan 

CHEESE -CRABMEAT      FONDUE 


1  large  jar  Cheez  Whiz 
1/2  tsp.   Worcestershire 

sauce 
1/8  tsp.    salt 


1/8  tsp.    red  pepper 

1/4-1/2  c.    milk 

1  lb .  backfin  crabmeat 


Mix  all  ingredients  together.     Heat  and  place 
in  fondue  pot.     Keep  hot   while  serving.     Serve  with 
Melba  rounds.     Always  a  favorite. 

Ann  Lindsey 

CHICKEN      BITES      WITH      SAUCE 


3  whole  chicken  breasts, 

boned 
a  small  amount  butter 


1  c .    sour  cream 
1/2  c.    mayonnaise 
1/4  c.   chili  sauce 
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2  Tbsp.   horseradish  1  tsp.   curry  powder 

1  Tbsp.   Worcestershire  2  Tbsp.   chutney,   finely 
sauce  minced 

2  Tbsp.   lemon  juice  4  Tbsp.   capers 

1/4  tsp.   Tabasco  sauce  2  Tbsp.   chopped  parsley 

Cut  chicken  breasts  into  bite- size  pieces.     Place 
in  pan  with  a  small  amount  of  butter.      Cover  with  a 
sheet  of  foil  and  place  in  400°  oven  for  6  to  8  minutes. 
They  are  done  if  they  spring  back  when  they  are 
pressed  with  a  finger.      Combine  chicken  with  all  other 
ingredients.     Refrigerate  several  hours  or  overnight. 
To  serve,   place  in  the  center  of  a  serving  dish 
surrounded  by  lettuce.      Sprinkle  with  additional  parsley 
and  capers.      Serve  with  toothpicks.     Makes   6  servings. 

Bernice  Carter 

CHRISTMAS      PICKLES 

2   gal.   cucumbers  (15                12  c.    sugar 

large  ones)  8  sticks  cinnamon 

2  c.   lime  1  c.   vinegar 

8   1/2  c.    water  (or  1  Tbsp.   alum 

water  to  cover)  1  bottle  red  food  coloring 

4  c.    water  water  (enough  to  cover) 

4  c.   vinegar 

Slice  cucumbers  nearly   1/2  inch  thick.     Peel  and 
seed  centers  out  round.      Put  rings  in  lime  and  water 
to  cover  for  24  hours.     Drain  rings.     Wash  in  cold 
water;    drain.     Add  cold  water  to  cover  and  soak   3 
hours;    drain. 

Then  add  1  cup  vinegar,  alum,  red  food  coloring  and 
enough  water  to  cover  cucumber  rings.      Heat  and 
simmer  2  hours;    drain. 

Make  syrup  as  follows:      Bring  to  a  boil  the  4 
cups  of  water,    4  cups  vinegar,    12  cups  sugar  and 
cinnamon.     Pour  over  rings.      Cover  and  let  set  over- 
night.    Drain  and  reheat  syrup   3  mornings.     On  third 
day,   put  in  jars  and  seal. 

Charmie  Johnson 

CRABBIES 

1  (7  oz.)   can  crabmeat  1  (5  oz.)   jar  Old  English 

sharp  cheese 


1   1/2  Tbsp.    mayonnaise 
1  tsp.   lemon  juice 
1/2  tsp.    garlic  salt 


1  stick  butter 
6  English  muffins 


Soften  butter  and  cheese.     Mix  together  with 
other  ingredients.      Spread  on  split  English  muffins  and 
freeze  before  cutting  each  half  into  quarters.     Will 
keep  well  in  freezer  for  several  weeks. 

To  serve,   bake  at   425°  for   10  to   12  minutes  or 
until  golden  and  bubbly. 

Barbara  Digges 


CRAB      MOUSSE 


8  oz.   cream  cheese 
1  (10  oz.)   can  cream 

of  mushroom  soup 
1/2  c.   celery,    finely 

chopped 


1  pkg.   Knox  gelatine 
1/8  c.   cold  water 
1/2  c.    mayonnaise 
1   1/2  c.    frozen  or  fresh 
crabmeat 


1  small  onion,   finely  chopped 

Heat  soup  and  cheese  until  cheese  melts.     Dis- 
solve gelatine  in  cold  water.     Add  to  soup  mixture. 
Add  remaining  ingredients;    mix  well.     Pour  into  mold 
and  chill.      Serve  with  crackers  or  party  slices  of 
pumpernickel.      You  can   fill  center  of  mold  with  olives 
or  cocktail  tomatoes  and  surround  with  parsley.     Very 
colorful  and  it  always  gets  raves  from  guests. 

Betty  Broyles 

CURRIED   CUCUMBER  PARTY   ROUNDS 


1   1/4  c.    mayonnaise 
1-2  Tbsp.   curry  pow- 
der (according  to 
taste) 
1/2  tsp.   Worcestershire 

sauce 
1/4  tsp.    garlic  powder 
1/4  tsp.   onion  powder 


1/2  tsp.   liquid  hot  red 
pepper  seasoning 

3  doz.   thin  rounds  pumper- 
nickel bread 

1  medium -sized  cucumber, 
sliced   1/8  inch  thick 
(do  not  peel) 


Blend  mayonnaise  and  seasonings  until  fluffy. 
Spread  liberally  on  each  pumpernickel  round  and  top 
with  a  cucumber  slice.     Makes  about   3  dozen  canapes. 
Very  popular  and  different! 

Ann  Lindsey 
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DIP     FOR      FRESH      FRUIT 


1  egg-,    well  beaten 
3  Tbsp.    sugar 
1  tsp.    flour 


1   (6  oz.)   can  crushed 

pineapple 
1  (8  oz.)   carton  Cool  Whip 


Combine  first  4  ingredients  and  cook  over  low 
heat  until  thick,  stirring  constantly.  Cool.  Fold  in 
Cool  Whip.      Serve  with  seasonal  fresh  fruit. 

Betty  Lu  Bridges 

DIP     FOR      RAW      VEGETABLES 


1  Tbsp.    grated  onion 
3  Tbsp.    dill  weed 
1   1/2  Tbsp.    Lawry's 
seasoned  salt 


16  oz.    mayonnaise 

8  oz.    sour  cream 

8  oz .    unflavored  yogurt 

3  Tbsp.    minced  parsley 

Mix  all  ingredients  thoroughly.      Chill  at  least   12 
hours  before  using. 

Betty  L.   Jefferson 

DRIED      BEEF      SPREAD 


1  (8  oz.)   pkg.   cream 
cheese,    softened 

2  Tbsp.    milk 

3  oz.    chopped  dried 
beef 

2  Tbsp.    minced  onion 


2  Tbsp.    finely  chopped 

green  pepper 
1/8  tsp.   black  pepper 
1/2  c.    sour  cream 
1/4  c.    slivered  almonds 


Blend  cream  cheese  and  milk.      Stir  in  beef, 
onion,    green  pepper  and  black  pepper;    mix   well.      Stir 
in  sour  cream  and  pour  into   8-inch  pie  plate.      Sprinkle 
with  almonds.     Bake  at   350°  for   15  minutes.      Serve  hot 
with  crackers. 

Mrs.   Don   (Lee)   Martin 

FAYE      BRAWLEY'S      FAMED      CHOW-CHOW 


1  large  head  cabbage, 

chopped 
1  qt.   bell  peppers, 

chopped 


1  gal.    green  tomatoes, 
chopped 

2  Tbsp.    turmeric 

3  Tbsp.    ground  mustard 


-4- 


2  Tbsp.    white   mustard  2  qt.   vinegar 

seed  1  c.   canning  salt 

1  Tbsp.   celery  seed  4  Tbsp.   plain  flour 

1  qt.   onions,   chopped  3  c.   sugar 

Chop  vegetables  fine.  Sprinkle  with  salt  and 
let  stand  overnight ;  drain .  Mix  turmeric ,  flour  and 
mustard  with  enough  water  to  make  a  smooth  paste. 
Let  vinegar  come  to  a  boil  in  a  large  pot  with  a  heavy 
bottom  and  add  mixture.  Add  all  other  ingredients, 
including  vegetables.  Boil  10  minutes.  Seal  in  jars 
while  hot.     Yields   12  pints. 

Note:     A  friend  who  used  this  recipe  says  she 
substituted  equal  amounts   (3  cups)   undiluted  frozen 
apple  juice  concentrate  for  the  sugar.     "Very  tasty, 
especially  for  diabetics  who  have  a  hard  time  finding 
pickles." 

Barbara  Brawley  Betts 

ICEBOX   CHEESE  WAFERS 

1/2  lb.    grated  mild  a  small  pinch  red  cayenne 

cheese  pepper 

1/2  tsp.   salt  1   1/2  c.    sifted  flour 
1/4  lb.    margarine 

Cream  together  the  cheese,   margarine,    salt 
and  pepper.     Add  flour  and  form  into  roll.     Wrap  in 
waxed  paper  and  chill  several  hours  or  overnight. 
When  needed,    slice  into  thin  wafers  and  bake  in  moder- 
ate oven,    325°,    for   15  minutes.     A  pecan  may  be  added 
to  top  of  each. 

Melba  Tillett 

JALAPENO     PIE 

1   (7  oz.)   can  jalapeno  4  eggs 

peppers  salt  and  red  pepper  to  taste 

1/2  lb.    sharp  cheese,    coarsely   grated 

Drain  and  seed  peppers.     Cut  into  thin  length- 
wise slivers  and  line  bottom  and  sides  of  a  9-inch  pie 
plate.     This  is  a  very  tangy,   hot  dish.     Use  4  to   5 
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peppers  for  a  milder  dish.     Press  grated  cheese  in 
plate  over  peppers.     Beat  eggs,   adding  salt  and  red 
pepper.      Pour  over  cheese.     Bake  at   350°  for  25  to 
30  minutes.     After  removing  from  oven,    slice  into  small 
wedges.     Leave  in  pie  plate  and  pass  as  finger  food. 
Garnish  with  parsley  and  paprika.      Very   good! 

Betty  Broyles 

LAYERED      PARTY      PLATE 


2   (8  oz.)   pkg.   Phila- 
delphia cream  cheese 

2  bottles  Kraft  cocktail 
sauce 

1  lb.   cooked  shrimp 


1  pkg.   Mozzarella  cheese 
6  green  onions,   chopped 
1  bell  pepper,   chopped 
3  tomatoes,    chopped 


Soften  cream  cheese  and  mash  on  plate.     Pour 
cocktail  sauce  on  top  of  cheese.      Chop   shrimp  and 
sprinkle  over  cocktail  sauce.      Grate  Mozzarella  cheese 
and  sprinkle  over  shrimp.     Mix  onions,    bell  pepper 
and  tomatoes.      Sprinkle  mixture  over  cheese  layer. 
Decorate   with  paprika.      Serve  with  crackers. 

Charmie  Johnson 

OLIVE      TARTS 


2  c.    grated  natural 
sharp  American 
cheese 

1/2  c.    soft  butter 


1  c.    sifted  all-purpose  flour 
1/2  tsp.    salt 
1  tsp.   paprika 
48  stuffed  olives 


Blend  cheese  with  butter.      Stir  in  flour,    salt 
and  paprika;    mix  well.     Wrap   1  teaspoon  of  this  mixture 
around  each  olive,   covering  it  completely.     Arrange  on 
a  cookie  sheet  or  a  flat  pan  and  freeze  firm.      Then 
place  in   2  or   3  small  plastic  bags,   tie  and  return  to 
freezer.      To  serve,   bake   15  minutes  at   400°. 

Marge  Foresman 

PIZZA      ROUNDS 


1  lb.   bulk  mild  sausage 
1  lb.   bulk  hot   sausage 


2  Tbsp.    Italian   seasoning 
1  small  onion,    chopped  fine 
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2  lb.   Velveota  cheese 


2  pkg.   party  rye 


Brown  together  mild  and  hot   sausage;    drain 
grease.     Add  Italian  seasoning  and  chopped  onion. 
Cut  up  in  small  pieces  and  add  Velveeta  cheese.     Stir 
until  melted.     Put  a  tablespoon  on  party  rye  (sets 
quickly).     Freeze  on  cookie  sheet.     Then  stack  in 
plastic  bag  and  freeze. 

To  serve,  place  amount  you  wish  to  serve  at 
a  time  on  cookie  sheet  and  place  under  broiler  until 
lightly  browned.     Recipe  may  be  cut  in  half. 

Edris  Johnson 

SHRIMP     SPREAD 


1  1/2  lb.    shrimp, 
cooked  and  chopped 
fine 

2  (8  oz.)   pkg.   cream 
cheese 


2  Tbsp.    mayonnaise 

2  Tbsp.   chili  sauce 

1   1/2  Tbsp.   Worcestershire 

sauce 
1/2  tsp.   garlic  salt 


Combine  all  ingredients.  Refrigerate  (check  for 
correct  seasonings,  if  necessary).  Serve  with  pumper- 
nickel bread  or  crackers. 

Carole  Honeycutt 

SMOKED     EGG     DIP 


12  hard-boiled  eggs 
2  Tbsp.   butter,    soft- 
ened 
2   1/2  tsp.   liquid  smoke 

1  Tbsp.   lemon  juice 

2  tsp.    mustard 


1  Tbsp.   Worcestershire 

sauce 
dash  Tabasco  sauce 
1   1/2  tsp.    salt 
1  tsp.    dried  minced  onion 
1/4  tsp.   cayenne  pepper 
3/4  c.   mayonnaise 


Mix  all  ingredients  in  a  blender  or  food  proc 
essor  until  smooth.     Refrigerate  at  least   4  hours. 

Excellent  with  potato  chips,  as  a  low  calorie 
dip  for  raw  vegetables  or  sandwich  spread. 

Ann  Harris 
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STUFFED     MUSHROOMS 


24  medium -sized  mush- 
rooms 
1/2  c.   chopped  onion 
3  Tbsp.    butter 
2  Tbsp.   cooking  sherry 
1/2  tsp.    salt 


2-4  Tbsp.    dry  bread 

crumbs 
3  Tbsp.   toasted  slivered 

almonds 
2  Tbsp.   chopped  fresh 

parsley 
grated  Parmesan  cheese 


Completely  remove  mushroom  stems  and  reserve. 
Steam  caps   5  minutes.      Chop  mushroom  stems  and  saute 
with  onion  in  butter  until  onion  is  transparent.      Stir 
in  sherry  and  salt.      Continue  to  cook  approximately   2 
minutes.      Stir  in  nuts,    parsley  and  bread  crumbs  to 
absorb  excess  liquid. 

Put  into  caps  and  sprinkle  with  Parmesan 
cheese.      Broil  until  lightly  browned  and  heated 
through.      Serve  hot  or  cold.     Makes   24  canapes. 

Mrs.   R.   K.   Haistead 
(Ruth) 

SWEDISH      NUTS 


3   1/2  c.    pecans  or 

walnuts  and  almonds 
2  egg  whites 


1  c.    sugar 
1/2  c.   butter 


Melt  butter  in  jellyroll  pan  in   325°  oven.     While 
butter  is  melting,   beat  egg  whites  until  stiff.     Beat 
sugar  in   gradually.     Fold  nuts  into  egg  whites  and 
spread  in  pan  of  melted  butter.     Bake  about   30  min- 
utes in   325°  oven.      Turn  with  spatula  every   10  min- 
utes. 

Janie  Debban 

Lee  Beasley 


SWISS      FONDUE 


4  c.    shredded  Swiss 

cheese   (1  lb. ) 
1/4  c.   all-purpose 

flour 
1  clove  garlic ,   halved 


2  c.    Sauterne 

1/2  tsp.    salt 

1/2  tsp.   Worcestershire 

sauce 
dash  nutmeg 
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Toss  together  cheese  and  flour.     Rub  inside  of 
3-quart   saucepan  with   garlic.      Discard  garlic.     Add 
Sauterne  and  heat   until  bubbles  rise.     Over  medium - 
low  heat,   add  cheese,    1/2  cup  at  a  time,    stirring  until 
cheese  is  melted  after  each  addition.     Add  salt, 
Worcestershire  sauce  and  nutmeg.     Transfer  to  fondue 
pot.      Serve  with  cubes  of  French  bread,   vegetables 
or  fruit  dippers,   cooked  ham  cubes  or  cooked  shrimp. 
Sprinkle  top  with  nutmeg.     Yield:      3   1/2  cups. 

Mrs.   R.   K.   Halstead 
(Ruth) 

THREE-WAY     DIP 


2  c.   cottage  cheese 

1  c.   Blue  cheese  (4  oz.) 

2  Tbsp.    green  onions, 
chopped 


2  Tbsp.   lemon  juice 

1  tsp.   Worcestershire 
sauce 

2  c.    sour  cream 


Combine  cottage  cheese  and  Blue  cheese.     Beat 
on  high  speed  of  electric  mixer  until  smooth.     Add 
remaining  ingredients;    mix  well.     Chill.     Serve  as  dip 
with  raw  vegetables  or  with  crackers.     It  is  good  as  a 
topping  for  baked  potatoes.     Makes   4  cups. 

B.J.   Buchert 

TUNA     MOUSSE 


3  envelopes  unflavored 

gelatin 
1/2  c.   cold  water 

1  c.   mayonnaise 

2  (7  oz.)   cans  tuna 

1  Tbsp.   chopped  onion 
1/2  c.   chopped  celery 


1/4  c.   chopped  stuffed 

olives 
2  Tbsp.   lemon  juice 
1   1/2  tsp.   horseradish 
1/4  tsp.    salt 
1/4  tsp.   paprika 
1  c.   heavy  cream 


Stir  gelatin  in  water  and  then  heat  over  double 
boiler  to  dissolve.     Add  all  of  the  above  except  cream. 
Whip  the  cream  and  fold  into  the  above.     Put  in  mold 
and  chill. 

Kay  Gore 
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TUNA     PATE 


1   (8  oz.)   pkg.   cream 

cheese 
1  Tbsp.    mayonnaise 
4  tsp.   lemon  juice 


1  tsp.   Tabasco  sauce 

2  Tbsp.    minced  parsley 

3  (6   1/2  oz.)   cans  tuna, 
drained  thoroughly 


2  Tbsp.   Lipton  onion   soup  mix 

Mix  above  ingredients  and  beat  until  smooth. 
Shape  into  mound.      Cover  with  minced  parsley.      Serve 
with  Triscuits.     Amazingly  tasty! 

Ann  Lindsey 

**     EXTRA     RECIPES      ** 
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Salads 


Additions  and  Garnishes 

Slice  hard-cooked  eggs 

Radishes 

Chopped  green  or  ripe  olive9 

Nut  meats 

Pimento 

Green  pepper 

Sardines 

Anchovies 

Slivered  cheeses 

Julienned  ham 

Chicken 

Grated  carrots 

Cubed  celery 

Onions  -  pickled,  grated  or  pearl  onions 

Tomatoes,   sliced  and  dipped   in   finely 

chopped  parsley  or  chives 
Capers 
Dwarf   tomatoes    stuffed    with    cottage 

cheese 
Fresh  herbs  -  sprigs  or  chopped 
Mint  leaves 

Cooked  beets,  cut  into  shapes  or  sticks 
Lemon    slices    with    pinked    edges    and 

dipped  in  chopped  parsley 
Raw  cauliflower 


Tips  for  Tossed  Salads 

AJways  handle  salad  greens  with  care 

Wash  well,  drain  and  dry  greens  before 
storingrchill  well  before  using. 

To  core  lettuce,  smack  head  stem  end 
down  on  counter  top.  Then  twist  the  core 
out. 

It  is  better  to  tear  greens  into  bite-sized 
pieces  to  avoid  bruising  with  knife. 

Don't  cut  up  tomatoes  for  a  tossed  salad 
since  their  juices  thin  the  dressing  and 
wilt  the  greens.  Using  them  only  for 
garnishing  the  salad  bowl. 

Select  only  firm,  hard,  green  cucumbers. 
The  skin  should  have  a  slight  sheen,  but 
if  it   is   highly   polished,    it   is   probably 
waxed  and  should  be  removed 

Use  wild  greens  such  as  dandelion,  sorrel 
or  winter  cress  for  a  different  flavor  and 
texture  in  tossed  salads. 


About  Potato  Salad- 
Potato  salad  is  best  made  from  potatoes 
cooked  in  their  jackets  and  peeled  and 
marinated  while  still  warm.  Small  red 
waxy  potatoes  hold  their  shape  when 
sliced  or  diced  and  do  not  absorb  an 
excessive  amount  of  dressing  or  become 
musrr. . 


Soup  Accompaniments- 
Clear   Soups    -   cnsp    crackers,    cheese    li 
pastry,  cheese-spread  toast  strips. 

Cream  Soups  -  cheest-  popcorn,  seeded    >■ 
crackers,  pretzels,  pickles  and  olives. 

Chowders  and  Meat  Soups  -  Melba  toast, 
sour  pickles,   oyster  crackers,  bread    ,« 
sticks,  relishes,  toasted  garlic  bread.  i 


soups.   SALADS  AND   SAUCES 
BRUNSWICK   STEW 


1  whole   (3  lb . )   chicken 

2  onions 

2  stalks  celery 

1  qt.   tomatoes 

1  qt.   corn 

2  pkg.  frozen  Lima  beans 
1  pkg.   tofu   (optional) 

4  medium  potatoes,    diced 


1/2  c.   ketchup 

2  Tbsp.   brown  sugar 

1  Tbsp.   Worcestershire 
sauce 

2  Tbsp.   vinegar 
salt  to  taste 
Tabasco  sauce 


In  large  kettle,   cover  chicken  with  water.     Add 
cut -up  onions  and  celery.      Cook  for   1  hour.     Remove 
bones  from  chicken  and  put  back  in  stock.     Add  other 
ingredients  and  simmer  for   2  hours.     I  like  to  add  the 
tofu,   cut  into  cubes,   for  the  last   10  minutes. 

Barbara  Digges 

CREAMY      CRAB      SOUP 


1  lb.   crabmeat 
1  chicken  bouillon  cube 
1  c.   boiling  water 
1/4  c.    finely  chopped 

onion 
1/4  c.   butter 
3  Tbsp.    flour 


1  tsp.    salt 
dash  pepper 
1/2  tsp.   Worcestershire 
sauce 

1  pt.   half  and  half 

2  Tbsp.    sherry 
chopped  parsley 


Remove  any  shell  or  cartilage  from  crabmeat. 
Dissolve  bouillon  cube  in  water.     Cook  onion  in  butter 
until  tender.     Blend  in  flour  and  seasonings.     Add 
half  and  half  and  bouillon   gradually.      Cook  until  thick, 
stirring  constantly.     Add  crabmeat  and  sherry;   heat. 
Garnish  with  parsley.      Serves   6. 

Mrs.   James  D. 

Breckenridge  (Bebe) 

SHE      CRAB      SOUP 


2  (10  3/4  oz.)   cans 
cream  of  celery  soup 
(undiluted) 

3  c .   milk 


1  c.   half  and  half 

1/2  c.   butter  or  margarine 

2  hard-cooked  eggs, 
chopped 
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1/2  tsp.   Old  Bay  1/4  tsp.    white  pepper 

seasoning  1  c.   crabmeat,    drained 

1/2  tsp.   Worcestershire  and  flaked 

sauce  1/4  c.    dry  sherry 

1/4  tsp.    garlic  salt 

Combine  first   9  ingredients  in  a  large  Dutch 
oven.     Bring  to  a  boil.     Add  crabmeat.      Cook  over 
medium  heat,    stirring  occasionally,   until  thoroughly 
heated.      Stir  in  sherry.     Yield:      About   2  quarts. 
Bon  appetit! 


Doris  K.   Wolfe 

FISH      CHOWDER 

2  lb.   haddock  1  bay  leaf,   crumbled 

2  oz .    diced  salt  pork  1  tsp .    salt 

2  onions,    sliced  freshly  ground  pepper 

4  large  potatoes  1  qt.    milk 

1  c.   celery,   chopped  2  Tbsp.   butter 

Simmer  fish  in   2  cups  water  for   15  minutes. 
Drain,   reserving  broth.     Remove  bones.      Saute  diced 
pork  until  crisp;    set  aside.      Saute  onions  in  pork  fat 
until  golden  brown.     Add  fish,    potatoes,   celery,    bay 
leaf,    salt  and  pepper.     Pour  in  fish  broth  plus  enough 
boiling  water  to  make   3  cups  liquid.      Simmer   30  min- 
utes.    Add  milk  and  butter.      Simmer  5  minutes.     Serve 
sprinkled  with  diced  pork.     Makes   10  servings. 

Vivian  Petty 

CHICKEN-BROCCOLI      CHOWDER 

2  c.    chicken  broth  1   1/3  c.   instant  mashed 
11/2  Tbsp.   chopped  potatoes   (dry) 

onion  2  c.   cut -up,   cooked  chicken 

1   (10  oz.)   pkg.   frozen  2  c.    shredded  Swiss  cheese 

broccoli  2  c.    milk 

Heat  broth,   onion  and  broccoli  to  boiling  in 
3- quart  saucepan.      Stir  in  potatoes  until  well  blended. 
Stir  in  chicken,   cheese  and  milk.      Heat  over  low  heat, 
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stirring-  occasionally, 
and  cheese  is  melted 
Freezes  well. 


about   5  minutes  until  hot 
Serves   6  (1    1/3  cups  each) 

Betty  Broyles 
Helen  Dewalt 


HOLIDAY      POTATO      SOUP 


medium  potatoes, 

diced 

medium  onions, 

sliced 

(10  3/4  oz.)   can 

cream  of  chicken 

soup   (undiluted) 


1  Tbsp.   butter  or  marga- 

rine 
3   1/4  c.   milk 
1/2  c.   half  and  half 
1  tsp.    salt 
1/4  tsp.   pepper 
chopped  parsley 


Place  potatoes  and  onions  in  a  small  amount 
of  water  in  a  medium  saucepan.     Cover  and  cook  about 
20  minutes  or  until  done.     Drain  well  and  mash. 

Combine  mashed  vegetables  with  remaining  in- 
gredients except  parsley;   mix  well.     Heat  thoroughly  in 
top  of  double  boiler,   stirring  occasionally.     Garnish 
with  parsley.     Yield:      6  to   8  servings. 

Gaye  Burton 

ITALIAN     WEDDING      SOUP 


1/2  lb.    ground  beef 
3/4  tsp.    salt 
1/8  tsp.   pepper 

1  tsp .   chopped  parsley 

2  tsp.    grated  Parmesan 
cheese 

1  Tbsp.   bread  crumbs 


7-8  c.   chicken  broth 
1  (10  oz.)   pkg.   frozen 

chopped  spinach ,   thawed 
1/3-1/2  box  cooked  small 

noodles  (4  oz.) 
3  eggs  (optional) 
1/2  c.    grated  Parmesan 

cheese  (optional) 


Combine  ground  beef,    salt,   pepper,   parsley, 
cheese  and  bread  crumbs  to  form  meat  balls  about  the 
size  of  grapes.     Drop  into  hot  broth  and  cook   1/2  hour. 
Add  thawed  spinach  to  broth  and  meat  balls.      Cook   10 
minutes.     Add  cooked  noodles  and  simmer  slowly 
another   10  to   15  minutes.     Beat  eggs  until  light  and 
add  the  Parmesan  cheese.      Slowly  drop  into  broth  by 
teaspoonful  and  cook   slowly  another   10  minutes.      (This 
last  step  is  optional.)     Freezes  well. 

Elva  Ferguson 
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MINESTRONE      SOUP 


1   (10  oz.)   pkg.    frozen 
chopped  spinach 

1   1/2  lb.   lean  ground 
beef 

1  tsp.    salt 

1/4  tsp.   pepper 

1  large  onion ,   chopped 

7  c.   water 

7  bouillon  cubes   (or 
canned  bouillon) 


1  (1  lb.)  can  stewed  toma- 
toes 

1  (1  lb . )  can  kidney  beans 
(or  more) 

1/2  tsp.   oregano,   basil 

1  c.    sliced  carrots 

1  c.    sliced  celery 

1  c.   uncooked  macaroni 

mushrooms 


In  large  container  brown  ground  beef.     Add 
onion.      Saute  until  limp.      Squeeze  liquid  from  thawed 
spinach.     Add  spinach  to  meat  and  onion.      Stir 
in  water,    bouillon  cubes,   tomatoes,   beans  and  their 
liquid,   oregano  and  basil.      Cover  and  simmer   10  min- 
utes.     Add  carrots  and  celery.      Cover  and  simmer 
again  for   10  minutes.      Stir  in  macaroni.      Cover  and 
simmer  until  tender ,  -  about   10  minutes.      Skim  fat  and 
serve.      Serves   6. 

Janie  Debban 

SHRIMP     CHOWDER 


5  large  onions,   peeled 

and  diced 
1/4  lb.   butter 
4  large  potatoes, 

peeled  and  diced 
2  c.   boiling  water 


salt  and  pepper 

1  lb.   Velveeta  cheese 

1   1/2  pt.   milk 

1   1/2  lb.   shrimp,   cooked 

fresh  parsley 


Lightly  cook  onions  in  butter.     Add  potatoes 
and  boiling  water.      Simmer  until  potatoes  are  tender 
and  season  to  taste.     Melt  cheese  in  milk  and  add  to 
potatoes  and  onions.     Add  shrimp  and  simmer  gently 
for  20  minutes  or  more;   do  not  boil.     Place  a  little 
snipped  parsley  in  bottom  of  each  bowl  and  fill  with 
chowder.      Serves   8. 

"A  truly   gourmet   meal  in  itself." 

Margaret   Zimmerman 
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STEAK      SOUP 


1-1   12  lb.    chopped 

round  steak 
1/2  lb.   butter  or  oleo 
1  c.   flour 
1/2  gal.    water 
1  large  carrot ,    diced 
1  medium  onion ,    diced 
1  stalk  celery ,   diced 


2  pkg.    frozen  mixed 

vegetables 
1/2  (No.    303)   can  tomatoes 
4  tsp.   beef  base  granules 

( 8  bouillon  cubes  equal 

beef  granules) 
2  Tbsp.   Kitchen  Bouquet 
1  tsp.  Accent 


Brown  meat.     Set  aside  to  drain  off  grease. 
Make  a  roux:     Melt  butter.     Stir  in  flour  and  grad- 
ually add   2  cups  of  the  water.      Stir  until  smooth. 
Use  a  whisk  if  possible.     Add  all  other  ingredients. 
Simmer,    stirring  occasionally,   for  at  least   1   1/2  hours 
or  until  vegetables  are  tender.     If  soup  needs  thick- 
ening,  add  more  roux.     Yields   1  gallon  and  believe 
me  that  is  not  too  much. 

Mrs.   Sam  Mosely 

APPLE-CHEESE     SALAD 


1  c.  hot  water 

2/3  c.   red  cinnamon 

candies 
1  (3  oz.)   pkg.   lemon 

jello 
1  1/2  c.   applesauce 


1  (8  oz.)  pkg.  cream 
cheese,   softened 

1/2  c.   chopped  nuts 

1/2  c.  finely  chopped 
celery 

1/2  c.   mayonnaise 


Dissolve  candies  in  boiling  water.    (I  put  mine 
on  the  stove,   over  low  heat;   candies  dissolve  easier.) 
Add  gelatin  to  dissolved  candies.     Add  applesauce. 
Pour  half  of  mixture  into  an   8  x   8  x   2-inch  pan;   chill. 
Blend  together  the  cream  cheese,   nuts  and  celery. 
Add  salad  dressing.      Spread  in  layers  over  firm  apple 
mixture  and  chill  until  firm . 

Avis  Cavelli 

APPLE-NUT      SALAD 


"A   refreshing  molded  salad  to  accompany  spicy 
holiday  foods." 


2   (3  oz. )    boxes  lime 
jello 


3  c.   boiling  water 

4  Tbsp.    sugar 
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2  (3  oz.)   pkg.   cream 

cheese,    softened 
2  mellow  apples,    diced 


4  Tbsp.   bottled  lemon  juice 
1  c.   chopped  pecans 


Dissolve  jello  and  sugar  in  boiling  water.     Add 
cream  cheese.     Mix  with  electric  mixer  until  cheese  is 
completely  dissolved.      Chill  until  partially  set.     In  the 
meantime,   prepare  apples  and  toss  with  half  the  lemon 
juice;   reserve.     Add  apples,   remaining  lemon  juice  and 
nuts  to  thickened  jello.     Pour  into  a  6-cup  mold,    which 
has  been  lightly  rubbed  with  mayonnaise.      Serves   12. 

Note:      Always  unmold  a  salad  on  a  wet  plate 
so  you  can  slide  it  into  proper  position. 

Kitty  Waldrop 

BLUEBERRY      SALAD 


1  1/2  c.    hot   water 

2  small  pkg.   blackberry 
jello 


1  (20  oz.)   can  crushed 

pineapple 
3  c.   fresh  blueberries 


Dissolve  jello  in  hot  water.  Add  undrained 
pineapple  and  blueberries  to  jello.  Chill  until  set, 
preferably  overnight.      Cover  with  topping. 


Topping: 

8  oz.   cream  cheese 
1/2  c.    sugar 


1/2  c.    sour  cream 
3/4  c.   chopped  nuts 


Beat  all  ingredients  until  smooth.      Spread  over 
jello.      Use  pan   13  x   8  inches. 

Linda  Ferebee 
Faye  Briggs 

MARINATED      BROCCOLI 


2  bunches  fresh  broccoli         1  tsp.    salt 


1  1/2  c.    cider  vinegar 
1/4  c.   cold  water 

1/2  c.    vegetable  oil 

2  Tbsp.    sugar 

1  Tbsp.    dill  seed 


1  tsp.   pepper 

1/2  tsp.    minced  garlic 

ripe  olives 

pimiento  strips 
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Trim  off  large  leaves  of  broccoli  and  tough  ends 
of  lower  stalks.     Wash  broccoli  thoroughly  and  cut  into 
serving-size  spears.     Arrange  spears  in  a  single  layer 
in  dish.     Combine  next   8  ingredients  in  a  jar.     Cover 
tightly  and  shake  vigorously.     Pour  over  broccoli. 
Cover  and  chill  at  least   12  hours,    stirring  occasionally. 

Note:      I   find  this  recipe  is  better  after  marinat- 
ing for   2  days. 

Before  serving,  remove  broccoli  from  marinade. 
Garnish  with  olives  and  pimiento.  Beautiful  and  very 
colorful . 

Gaye  Burton 

BROCCOLI      SALAD 
Ingredients  are  salad  proportions. 

fresh  broccoli  (1  or  pimento,   diced 

2  bunches)  fresh  mushrooms,    sliced 

water  chestnuts,    sliced 

Dressing: 

1/4  c.    mayonnaise  1/2  c.    salad  oil 

1/4  c.    soy  sauce 

Put  dressing  in  jar  and  shake. 
Cut  broccoli  into  pieces.      Steam  until  bright 
green,   approximately   3  to  4  minutes.     You  want  it 
crisp.     Mix  other  ingredients  as  you  would  a  salad. 
Pour  dressing  over  top  before  serving. 

Julie  Hume   (Aldersgate 
Class) 

CREAMY      BROCCOLI     AND      CAULIFLOWER      SALAD 

(Serves   8  to   10) 

1  c .    mayonnaise  1  bunch  fresh  broccoli 

1  c.    sour  cream  1  head  cauliflower 

1/2  tsp.    dried  parsley  2  hard-boiled  eggs, 

1/2  tsp.    dried  dill  weed  chopped 

1/2  tsp.   onion  salt  10  ripe  olives 

1/2  tsp.   Beau  Monde  2  pimentos,   chopped 

seasoning  (Spice  1  small  onion,   chopped 

Islands) 
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Mix  the  first   6  ingredients;   set  aside.     Break 
broccoli  and  cauliflower  into  flowerets.      Cut  tender 
parts  of  broccoli  stalks  into   1-inch  pieces.     Wash  thor- 
oughly and  drain.     When  well  drained,   combine  broccoli, 
cauliflower,   eggs,   olives,   pimentos  and  onion  in  a  large 
bowl.      Spoon  dressing  mixture  over  top.     Toss  gently 
to  coat.      Refrigerate   8  to   10  hours  or  overnight. 
Garnish   with  additional  olives,   pimentos  and  eggs. 

Betty  Lu  Bridges 

RAW     BROCCOLI      SALAD 


2  bunches  fresh  broccoli 
1  box  white  raisins 
1  medium  red  onion 


1  c.    mayonnaise 

2  Tbsp.    vinegar 
1/4  c.    sugar 


Plump  the  raisins   (put  in  hot  water  and  let 
stand   5  minutes,   then  drain).     Mix  broccoli  flowerets, 
raisins  and  onion.     Mix  dressing  of  mayonnaise,   vine- 
gar and  sugar.     Toss  together  and  refrigerate. 

You  may  add  bacon  and  grated  cheese,   if  you 
like. 

Carole  Honeycutt 

BULGUR      WHEAT      SALAD 


1  large  bunch  parsley, 
chopped 

2  green  peppers, 
chopped 

2  cucumbers,   chopped 

3  tomatoes,   chopped 
2  bunches   green  onions,   chopped 

Mix  all  ingredients.     Put  in  garlic,    salt  and 
pepper  to  taste.     Let   stand  in  refrigerator  24  hours 
before  serving.     Vegetarians  will  love  this. 

Diana  McLean 


1   1/2  c.   bulgur  wheat 

(buy  at  health  food  store) 
1  c.   lemon  juice 
1/2  c.   oil 
garlic 
salt  and  pepper 


CHERRY      SALAD 


1   (16  oz.)   can  sour 

pitted  cherries 
1  (20  oz.)   can  crushed 

pineapple 


1   (6  oz.)   pkg.   cherry  jello 

1   1/2  c.   cold  water 

2/3  c.    sugar 

8  oz.  cream  cheese 

8  oz.  sour  cream 
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Drain  juice  from  cherries.      Boil  cherry  juice. 
Add  sugar  and  boil.     Add  jello  and  boil.     Add  cold 
water.     Cool,   then  add  cherries  and  pineapple.     Pour 
half  of  mixture  into  dish  or  mold  and  place  in  refriger- 
ator.    Leave  other  half  at  room  temperature.     When 
refrigerated  half  has  solidified,   blend  cream  cheese 
and  sour  cream.     Spread  over  the  top.     Pour  remain- 
ing half  over  the  cheese  and  cream  layer;   refrigerate. 

Betty  L.   Jefferson 

CHRISTMAS     MOLD 

2  (3  oz.)   pkg.   lime  1  (20   1/2  oz.)   can  crushed 

jello  pineapple ,   drained 

2  c.   boiling  water  1  c.   pecans,   chopped 

1/2  pt.    sour  cream  1  (8  oz.)   pkg.    diced  dates 

Mix  gelatin  and  water  until  gelatin  dissolves. 
Chill  until  thick.     Beat  with  electric  mixer  until  frothy. 
Add  sour  cream  and  mix  well.     Fold  in  drained  pine- 
apple,  pecans  and  dates.     Pour  into  lightly  greased 
mold.     Chill  until  firm.     Serves   8  to   10. 

Frances  Kellam 

CRANBERRY -PINEAPPLE      SALAD 

1  c.    ground  fresh  cran-  1  envelope  Knox  gelatine 

berries  1/4  c.   cold  water 

1/2  c.    sugar  1  (8  oz.)   can  crushed 

1   (3  oz.)   pkg.   lemon  pineapple 

jello  1  c.   chopped  pecans 

3/4  c.   boiling  water  1/2  c.   chopped  celery 

1/2  tsp.    salt 

Combine  cranberries  and  sugar.     Refrigerate 
overnight.     Dissolve  lemon  jello  in  boiling  water.     Stir 
in  salt  and  cool.      Soften  unflavored   gelatine  in   1/4 
cup  cold  water.      Combine  all  ingredients.     Pour  into  a 
4-cup  mold  and  chill  until  firm.      Serves   8. 

Mary  Elliot 

CURRIED      TUNA      SALAD 

1   (6   1/2  oz.)   can  1/4  tsp.   curry  powder 

albacore  tuna  1/4  tsp.   dry  mustard 
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1/3  c.    sour  cream  1/3  c.   pineapple  tidbits 

1/3  c.   chopped  celery  seasonal  fruit 

1/3  c.   chopped  cashews 

Drain  tuna.     Mix  well  with  spices,    sour  cream, 
celery,   cashews  and  pineapple  tidbits.     Mound  on  a 
platter  and  surround  with  seasonal  fruit . 

Betty  Lu  Bridges 

FLORENTINE      SALAD 

1   (3  oz.)   pkg.   lemon  1/4  tsp.    vinegar 

jello  1  Tbsp.   minced  onion 

1  c.   boiling  water  1  small  can  crushed  pine- 

1  pkg.   chopped  frozen  apple   (optional) 

spinach   (raw),    drained  1  c.   large  curd  cottage 
well  cheese 

1  c.    mayonnaise 

Mix  together.      Pour  into  a   2-quart  rectangular 
dish.      Refrigerate  2  to   3  hours.      Serve  on  bed  of 
lettuce.      Serves   12. 

Marge  Foresman 

FROZEN      FRUIT      MEDLEY 

1   (No.    2   1/2)   can  fruit  1/2  c.    mayonnaise 

cocktail   (31/ 2  c.)  11/2  c.   tiny   marshmallows 

1  pkg.   lemon  jello  1/4  c.    drained,    quartered 

1  c.    boiling  water  maraschino  cherries 

2  Tbsp.   lemon  juice  1  c.    heavy  cream,    whipped 
2   (3  oz.)   pkg.   cream  cheese 

Drain   fruit  cocktail,    saving   1  cup   syrup.     Dis- 
solve jello  in   water.      Add  syrup.      Chill  until  partially 
set.      Soften  cream  cheese.     Add  mayonnaise  and  beat 
until  smooth.     Add  to  jello  mixture,    mixing  well.      Stir 
in  fruit  cocktail,    marshmallows  and  cherries.      Fold  in 
whipped  cream.     Freeze  several  hours  or  overnight  in 
square  pans.      Cut  in   3-inch  squares  and  place  on  bed 
of  lettuce.      Garnish  top  of  each  square  with  slivered 
almonds  and  cherries  to  resemble  petals  of  flower 
(optional) . 

Ruth  S.   McLeod   (Mrs. 
Willard  W.) 
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FRUIT     ON      A     RAFT 


1  head  iceberg  lettuce 

1  (8  oz.)   pkg.   cream 
cheese 

2  Tbsp.    sugar 

2  Tbsp.   lime  juice 


40  melon  balls   (cantaloupe, 
watermelon,  Crenshaw, 
honeydew) 

mint   sprigs 


Core,    rinse  and  drain  lettuce.      Cut  lettuce 
crosswise  into  4  rafts.     Cover  with  plastic  wrap  and 
chill.     Beat  together  the  cream  cheese,   sugar  and 
lime  juice.     When  ready  to  serve,    spread  each  raft 
with  cream  cheese  mixture  and  top  with  melon  balls. 
Decorate  with  mint  sprigs.     Serve  with  your  favorite 
fruit  dressing.     Makes   4  servings. 

Margaret  E.   Engle 


GREEK-STYLE     TOMATO      SALAD 


medium- sized  tomatoes 

Tbsp.   olive  oil 

1/2  tsp.   lemon  juice 

small  clove  garlic, 

minced 

1/4  tsp.    sugar 

1/4  tsp.    salt 

1/8  tsp.   pepper 


1/2  tsp.   dried  oregano 
1/4  tsp.   dried  thyme 
4  c.   torn  spinach  leaves 
2  c.   torn  lettuce  leaves 
8  oz.   Feta  or  cream  cheese, 

cut  into  cubes 
1/2  c.   sliced,   pitted  ripe 

olives 


Cut  each  tomato  into   8  wedges.     Put  in  bowl. 
Make  dressing  of  next   8  ingredients  and  pour  over 
tomatoes.     Toss  gently  and  let  stand   15  minutes. 

Arrange  greens  in  salad  bowl  and  place  cheese 
cubes  and  olives  in  center.     Remove  tomatoes  from 
dressing,    reserving  for  later  use.     Arrange  tomatoes 
around  outside  of  salad  bowl.     Pour  dressing  over  all. 
Toss  gently  just  before  serving.      Serves   6. 

Mary  Elliot 

HOT   FRUIT   SALAD  OR  DESSERT 


1   (No.    2)   can  sliced 

pineapple 
1   (No.    2)   can  pear 

halves 


1  (No.  2) 
halves 

1  (No.  2) 
halves 


can  peach 
can  apricot 
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1  jar  red  apple  rings 
1/4  lb.   butter 
1/2  c.    sugar 


2  Tbsp.    flour 

12  c.   cooking  sherry 

2   3/4  c.    mixed  fruit  juice 


Cut  pineapple  in  halves  and  put  into  casserole 
Add  all  other  fruit,   cut  in  halves.     In  saucepan 
heat  butter,    sugar,   flour,    sherry  and  fruit  juice, 
stirring  until  thick.     Pour  over  fruit  and  refrigerate 
overnight.     Bake  at   350°  for  45  minutes  to   1  hour. 
Makes   12  servings. 

Bernice  Carter 

LETTUCE-GREEN      PEA      SALAD 


lettuce  (crisp  iceberg) 
1  c.   diced  celery 
1/2  c.    diced  onion 
1  can  LeSueur  peas, 
well  drained 


Hellmann's  mayonnaise 
3  Tbsp.    sugar 
grated  sharp  cheese 
bacon  bits   (optional) 


Prepare  a  day  ahead.     Break  lettuce  into  bite- 
size  pieces  into  bottom  of  9  x   13-inch  casserole.     Sprin- 
kle finely  diced  celery  and  onion  over  lettuce,   then 
peas  (well  drained).      Spread  mayonnaise  about   1/2  inch 
deep  over  surface.      Sprinkle  with  sugar.      Cover  and 
refrigerate  overnight.     Before  serving,   cover  with 
grated  cheese  and  crisp  bacon  or  bacon  bits. 

Delicious. 

Dot  Owens 

MAKE-AHEAD      SLAW 


1  medium  head  cabbage 
1  medium  onion 
1/2  green  pepper 
3/4  c.    sugar 
1  c.   vinegar 


3/4  c.  salad  oil 

1  tsp.  celery  seed 

1  tsp.  dry  mustard 

1  tsp.  salt 


Grate  cabbage.      Chop  onion  and  green  pepper. 
Combine  these   3  ingredients  in  bowl  and  sprinkle  sugar 
over  top.      Combine  last   5  ingredients  in  small  saucepan 
and  bring  to  a  boil.      Remove  from  heat  and  pour  over 
cabbage  mixture,   but  do  not  stir.      Cover  and  refriger- 
ate overnight.      Stir  and  drain  off  some  of  the  liquid 
and  serve  the  next  day.      Keeps  for  days  in  refrigera- 
tor. Mrs.   Don  Martin   (Lee) 


-22- 


MARINATED      SALAD 


can  whole  green 
beans ,   drained 
can  whole  baby 
carrots,    drained 
small  jar  marinated 
artichoke  hearts  in 
oil,   undrained 
can  pitted  black 
olives,   drained 


1  medium  onion,   peeled 
and  cut  in  rings 

2  fresh  tomatoes,   cut 
in  wedges 

any  other  cooked  vegetable 
Italian  dressing  (bottled  or 

homemade) 
Parmesan  cheese   (optional) 


Layer  all  vegetables  attractively  in  a  flat, 
shallow  serving  dish.     Marinate  in  Italian  dressing. 
Sprinkle  with  Parmesan  cheese,   if  you  like.      Cover 
with  plastic  wrap  and  refrigerate  until  serving  time, 
10  minutes  or   10  hours.     Yield:     Makes  about   8  serv- 
ings. 

Patti  Spann 

MOLDED  LEMON  DELIGHT   SALAD 


1  large  (6  oz.)   pkg. 

lemon  jello 
1  (8  oz.)   pkg.   cream 

cheese 
1  (15  oz.)   can  crushed 

pineapple 
1/4  c.    white  wine 


1/2  c.   chopped  dates 
(more  approximately) 

1/2  c.   chopped  walnuts 
(English) 

1/3  c.   chopped  marsh- 
mallows 

cherries 


Follow  directions  on  package  of  jello.     Reduce 
amount  of  liquid  (water)   to   3   1/2  cups.     Dissolve 
gelatin  in   1    1/2  cups  boiling  water.     Blend  cream 
cheese  in  hot  liquid  (in  blender) .     Add  remaining 
liquid  and  pineapple.     Chill  until  thick.     Fold  in 
dates,    walnuts  and  wine   (or  lemon  juice).     Unmold  on 
greens.      Garnish  with  grapes. 

Jewell  Honeycutt 

ORANGE      SALAD 


1  large  pkg.   orange 
jello 

2  c.   boiling  water 

1  small  can  Mandarin 
oranges 


1  large  can  crushed  pine- 
apple (do  not  drain) 

1  small  can  frozen  orange 
juice 
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Topping: 

1  pkg.   Dream  Whip  1  pkg.   instant  vanilla 

1  c.    milk  pudding 

Combine  ingredients.     Place  in  refrigerator. 
After  congealed,   cover  with  topping. 

Make  Dream  Whip  according  to  package,   then 
fold  in  milk  and  pudding. 

Joyce  Clarke 

PEAS      AND      PEANUTS      SALAD 

20  oz.   fresh  or  frozen  1/2  c.    salad  dressing  or 

peas   (1   1/4  lb.)  mayonnaise 

1  (12  oz.)   can  redskin  1/2  tsp.    spicy  mustard 

Spanish  peanuts  11/2  Tbsp.    whole  milk 

2  tsp.    sugar 

Mix  in  large  bowl,   alternating  peas  and  peanuts 
In  separate  small  bowl,    mix  salad  dressing,    mustard 
and  sugar.     Then  add  milk,   a  little  at  a  time,   to  get 
a  creamy  semi-thick  consistency. 

Pour  dressing  mix  over  peas  and  peanuts.     Mix 
thoroughly,    but   gently.     Yield:      Thirty -two   1-ounce 
portions. 

Dressing  mix  may  be  used  for  fruit  salad  by 
adding  a  little  salt. 

Ruffatto  Family 

POLISH      POTATO      SALAD 

6  large  potatoes,    diced  1/2  c.    sour  cream 

1/2  c.    mayonnaise  1  Tbsp.   parlsey,    minced 

1  tart  apple  1  Tbsp.    fresh  dill,    minced 

2  ribs  celery,   cut  fine  3  Tbsp.   vinegar 
1  dill  pickle,   cut  fine  1  tsp.    salt 

Peel  and  cook  potatoes  until  tender.     Pour  off 
all  water.      Add  mayonnaise;    chill.     Add  diced  apple 
and  remaining  ingredients.     Refrigerate  several  hours. 

Gruen  M.   Loman 
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POPPY      SEED      DRESSING 
(Recipe  Can  Be  Halved) 


1  1/2  c.    sugar 

2  tsp.    dry  mustard 
2  tsp.    salt 

2/3  c.    vinegar 


3  Tbsp.   onion  juice 

2  c.   Wesson  salad  oil 

3  Tbsp.   poppy  seed 


Mix  the  sugar,   mustard,    salt  and  vinegar.     Add 
onion  juice  and  stir  it  in  thoroughly.     Add  oil  slowly, 
beating  constantly,   and  continue  to  beat  until  thick. 
Add  poppy  seed  and  beat  for  a  few  minutes.     Store  in 
a  cool  place  or   the  refrigerator,   but  not  near  the 
freezing  coil. 

It  is  easier  and  better  to  make  with  an  electric 
mixer  or  blender,   using  medium  speed.     Delicious  on 
fruit  salads  of  any  kind. 

Marjorie  M.   Smith 


SHRIMP     MOLD 


1  can  tomato  soup 

1  (8  oz.)    pkg.   cream 
cheese 

2  envelopes   gelatin 
1/2  c.   cold  water 

1  c.   mayonnaise 

1   1/2  c.    diced  celery 


1/2  c.   diced  onion 

1  c.   diced  green  pepper 

1  lb.   cooked,   cut -up 

shrimp   (I  use  a 

12  oz.   bag  frozen  small 

shrimp) 


Bring    undiluted  soup  to  boil.     Add  cream 
cheese.      Heat  until  melted.     Dissolve  gelatin  in  water 
Add  to  hot  mixture.     Add  all  other  ingredients  and 
cool.     Pour  into  mold,   lightly  coated  with  mayonnaise. 
Refrigerate   3  hours  or  longer. 

Pat  Gore 

SPINACH      SALAD     DRESSING 


3/4  c.    sugar 

1/2  c.    white  vinegar 

1/2  tsp.    dry  mustard 

3/4  tsp.    salt 


1  1/2  c.   Wesson  oil 

2  Tbsp.    grated  onion 
(optional) 

2  tsp.   poppy  seed 


Blend  the  first   4  ingredients  at  low   speed  in 
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blender.     On  lowest  speed,   blend  in  Wesson  oil  slowly 
Dressing  is  very  thick  after  being  refrigerated,    so 
serve  at  room  temperature. 

Esther  B  .   Vaughan 

STRAWBERRY- APPLE-PINEAPPLE      MOLDED      SALAD 


1  large  pkg.    straw- 
berry jello 

2  c.   boiling  water 

1  (No.    2)   can  crushed 
pineapple 


1  (10  oz.)   pkg.    frozen 
strawberries 

2  Tbsp.   lemon  concentrate 
2  c.    grated  apples 


Put  jello  in  large  bowl.     Add  boiling  water. 
Stir  until  dissolved.     Drain  juice  from  crushed  pine- 
apple and  strawberries.     Makes  approximately   1   3/4 
cups  juice.     Add  this  to  the  jello  mixture.     Add  lemon 
concentrate.     When  mixture  gets  to  be  of  unbeaten  egg 
white  consistency,   fold  in  drained  pineapple,    straw- 
berries and  grated  apples  (use  flat   grater,   medium 
holes) .     Grate  apples  only  when  ready  to  add  to  jello 
mixture  since  they  turn  brown  if  done  too  soon.     Put 
in   8  x   8-inch  square  pan.      Cut  in  squares  for  salad. 
Can  also  be  used  as  a  dessert. 

Patricia  R .   Leeming 

SUNSHINE      SALAD 


1  pkg.   lemon  jello 

1  pkg.   orange  jello 

2  c.   boiling  water 

1  1/2  c.    cold  water 


1  (No.    2)   can  crushed  pine- 
apple,   drained 

2  bananas,    quartered 
60  small  marshmallows 


Topping: 

1  egg,   beaten 

2  Tbsp.    flour 

2  Tbsp.   butter 
1/2  c.    sugar 


1  c.    pineapple  juice 
1/2  c.    shredded  cheese 
1  c.    whipping  cream, 
whipped 


Dissolve  jello  in  hot  water  and  add  cold  water. 
Let  set  in  refrigerator  until  partially  jelled.     Add  fruit 
and  marshmallows.     Pour  into  oiled   9  x   15-inch  pan 
and  completely  jell. 
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Topping":      Cook  the  topping-  ingredients   (except 
whipped  cream  and  cheese)   until  thickened.     Let  cool 
completely.      Then  fold  in   whipped  cream.      Spread  over 
jello  and  sprinkle  cheese  over  topping. 

Loretha  Myers 

TACO      SALAD 


1  lb .    ground  chuck 
1  pkg.   taco  mix 
1   small  onion 
1(8  oz)   bag  Doritos 

chips 
1   (15  oz.)   can  kidney 

beans ,   drained 


1  jar  taco  sauce 

1/2-3/4  c.    grated  Cheddar 

cheese 
chopped  onion 
shredded  lettuce 
chopped  tomatoes 


Cook  the  ground  beef  and  chopped  onion  in  fry- 
ing pan.      Sprinkle  with  taco  mix  and  blend  well.     When 
meat  is  cooked,   add  kidney  beans.     Break  Doritos  into 
pieces  and  add  to  beef  mixture.     Add  in  amounts  de- 
sired the  taco  sauce,   cheese,   lettuce  and  tomatoes. 
Four  taco  fans  can  eat  all  of  this  at  one  meal. 

Troy  Betts  (Age   13) 

VEGETABLE     MARINADE 


1  c.   vegetable  oil 
1/2  c.   vinegar 
1  Tbsp.   dill  weed 
1  Tbsp.    sugar 


1  Tbsp.    salt 
1  Tbsp.   Accent 
1  Tbsp.    garlic  salt 
1  tsp.   pepper 


Fresh  Vegetables  of  Your  Choice 


mushrooms 

broccoli 

squash 


cauliflower 

radishes 

celery 


Mix  the  oil,   vinegar  and  seasonings.     Pour  this 
mixture  over  fresh  chopped  vegetables.      Chill  for 
several  hours.     Pour  off  the  liquid  and  serve  vege- 
tables. 

Martha  Bagby 
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VEGETABLE      MEDLEY      SALAD 

1  tsp.    salt  1  c.   vinegar 

1  tsp.   pepper  1  e.    sugar 

1  Tbsp.    water  1/2  c.    salad  oil 

Combine  and  bring  to  a  boil.     Cool  and  pour 
over: 

1  can   green  beans,  1  large  jar  pimentos, 

drained  chopped 

1  can  yellow   wax  1  c .   chopped  green  peppers 

beans,    drained  1  c.   chopped  celery 
1  can  tiny  garden  peas,          1  c.   chopped  onions 

drained  (can  be  minced) 

1  can  Shoe  Peg  corn,  drained 

Let  set  overnight  in  refrigerator.      Stir  several 
times. 

Doris  K.   Wolfe 

WONDER     WOMAN      SALAD 

1  apple  (red  or  yellow)  raisins 

1  banana  pineapple 

1  orange  nuts 

1  peach  vanilla  yogurt 

grapes  coconut  flakes 

Chop   up  fresh  fruits  and  nuts.     Mix  in  a  large 
bowl  with  vanilla  yogurt.      Top  with  coconut  flakes. 
This  healthy  salad  will  make  you  as  strong  as  "Wonder 
Woman!  " 

Sara  Thayer  (Age   5) 

WATERGATE      SALAD 

1  large  can  crushed  2-4  c.   cottage  cheese   (to 

pineapple,    drained  taste) 

1  medium-sized  carton  1  pkg.   pistachio  pudding 

Cool  Whip  (instant) 

Mix  all  ingredients  and  enjoy. 

Esther  B.   Vaughan 
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CHOCOLATE-BUTTER-NUT      SAUCE 

1/2  lb.   butter  1-2  c.   chopped  nuts 

1  large  pkg.   Nestle's  semi-sweet  chocolate  chips 

Melt  in  top  of  double  boiler.      Add  nuts  to  taste. 
Serve  hot  over  vanilla  ice  cream. 

Louise  White 

CREOLE      SAUCE      -      LOUISIANA 

6  oz.   vegetable  oil  10  oz.    green  onions, 

or  butter  sliced  fine 

8  oz.   celery,   sliced  10  oz.    green  peppers, 

fine  sliced  fine 

1  clove  garlic,   chopped  3  qt.   tomatoes   (canned) 

1  qt.   tomato  puree  3  Tbsp.   sugar 
3  Tbsp.   salt  1  tsp.   pepper 

1/2  tsp.   thyme  3/4  tsp.   hot  pepper  sauce 

2  oz.   cornstarch  1/2  c.   water 

Heat  the  oil  in  saucepan.     In  it  smother  the 
onions,   celery,    green  peppers  and  garlic  until  tender, 
but  not  browned.     Add  tomatoes  and  tomato  puree, 
sugar,    salt,   pepper,   thyme  and  hot  pepper  sauce;    stir. 
Bring  to  a  boil,   reduce  heat  to  simmering  and  cook  for 
1   1/2  hours. 

Blend  cornstarch  with  cold  water  and  stir  into 
sauce.     Cook  until  clear  and  thickened.     Yield:     Fifty 
2-ounce  portions. 

Ruffatto  Family 

HOT      DOG      CHILI 

1  lb .    ground  chuck  1  c .   water 

1  c.   tomato  catsup  3  Tbsp.   chili  powder 

salt  and  pepper  to  taste 

Place  ground  chuck  and  water  in  frying  pan  and 
cook  until  water  is   gone  and  meat  is  browned.     Add 
the  chili  powder  and  catsup.      Simmer  for  an  hour. 
Serve  on  hot  dogs. 

Virginia  R  .   Bell 
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RED     BARBECUE      SAUCE 


3  Tbsp.    butter  or 

margarine 
1/3  c.    minced  onion 

1  c.   catsup 

1/3  c.   lemon  juice 

2  Tbsp.   brown  sugar 


1/2  c.    water 

2  tsp.   prepared  mustard 

1  Tbsp.   Worcestershire 

sauce 
1/8  tsp.    salt 


In  hot  butter  in  saucepan,    saute  the  onion  until 
tender,   but  not  brown.     Add  the  rest  of  the  ingre- 
dients,  blending  well.      Simmer,   covered,   about   10  min- 
utes.     Serve  hot.     Makes   2  cups. 

Martha  Jo  Wilson 
(Mrs.   William  M.) 

SHRIMP      SAUCE 


1  can  frozen  shrimp 

soup 
1/4  (8  oz.)   pkg. 

creamed  chive  cheese 


2  Tbsp.   lemon  juice 
1/4  c.    slivered  toasted 
almonds 


Heat  the  soup  and  cheese  together, 
juice  and  almonds.  Pour  over  vegetables, 
over  cauliflower,   broccoli  or  asparagus. 

Billie  Page 

**     EXTRA     RECIPE      ** 


Add  lemon 
Good  served 
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Common  Kitchen  Pans  to  Use  as  Casseroles 


A      t 


/ 


WHEN  THE  RECIPE  CALLS  FOR: 

4-cup  baking  dish: 

9-inch  pie  plate 

8  x  l1 4 -inch  layer-cake  pan  -C 

7  3/8x3  5/8  x  21 4-inch  loaf  pan  -A 
6-cup  baking  dish: 

8  or  9  x  11'  2 -inch  layer-cake  pan  -C 
10-inch  pie  plate 

81 2  x  35/8  x  25/8-inch  loaf  pan  -A 

8-cup  baking  dish: 

8  x  8  x  2- inch  square  pan  -D 
11x7x1'  2-inch  baking  pan 

9  x  5  x  3-inch  loaf  pan  -A 

10-cup  baking  dish: 

9  x  9  x  2-inch  square  pan 

11 3  4  x  7'/2  x  1 3/< -inch  baking  pan  -D 

15  x  10  x  1-inch  jelly-roll  pan 

12-cup  baking  dish  or  over: 

13'/2  x  8*  2  x  2-inch  glass  baking  pan 

13  x  9  x  2-inch  metal  baking  pan 

14  x  101 2  x  2'  2 -inch  roasting  pan 


12  cups 
15  cups 
19  cups 


TOTAL  VOLUME  OF  VARIOUS 
SPECIAL  BAKING  PANS 


/ 


to 


Tube  Pans: 

7' 2  x  3-inch  "Bundt"  tube -K 

6  cups 

9x3'  2-inch  fancy  tube  or  "Bundt 

pan  -J  or  K 

9  cups 

9x3'  2 -inch  angel -cake  pan  -1 

12  cups 

10  x  33 4-inch  "Bundt"  or 

"Crownburst"  pan  -K 

12  cups 

9x3'  2 -inch  fancy  tube  -J 

12  cups 

10  x  4-inch  fancy  tube  mold 

(kugelhupf)  -J 

16  cups 

10  x  4-inch  angel-rake  pan  -1 

18  cups 

Melon  Mold: 

7x5':  x  4-inch  mold  -  H 

6  cups 

Spring-Form  Pans: 

8x  3-inch  pan  -B 

12  cups 

9x  3-inch  pan  -B 

16  cups 

Ring  Molds: 

81  j  x  2' 4-inch  mold -E 

4'  2  cups 

9 '  4  x  2 J  ■;  -inch  mold  -  E 

8  cups 

Charlotte  Mold: 

6  x  4 '  4  -inch  mold  -G 

7 '  .  cups 

Brioche  Pan: 

9' :  x  3!  4 -inch  pan  -F 

8  cups 

MAIN      DISHES 
RACHEL'S      CHILI 

3  garlic  cloves,   minced  2  (6  oz.)   cans  tomato  paste 

2  Tbsp.   vegetable  oil  1/4  c.   chili  powder 

4  lb.   round  steak,  1  tsp.   white  vinegar 
ground                                         3  dashes  cayenne  pepper 

6  large  onions  3  whole  cloves 

4  large  green  peppers  1  bay  leaf 

3  (1  lb.)   cans  tomatoes  salt  and  pepper  to  taste 

4  (1  lb.)   cans  red  kidney  beans,   drained 

Cook  garlic  in  oil  until  golden.      Crumble  ground 
round  in  pieces  and  cook   10  minutes,   breaking  up  to 
brown  evenly.     Pour  off  some  of  the  oil  and  drippings 
into  another  skillet  and  cook  sliced  onions  and  green 
peppers  until  tender.     Add  to  cooked  ground  round 
with  tomatoes,   kidney  beans,   tomato  paste,   chili  pow- 
der,  vinegar,   cayenne  pepper,   cloves,   bay  leaf,    salt 
and  pepper.     Cover  and  cook  over  low  heat   1  hour. 
If  too  dry,   add  additional  tomatoes.     If  too  much 
liquid,   uncover  and  simmer  longer.     Serve  with  rice. 
Makes   12  servings. 

Salad  and  garlic  bread  compelte  the  spicy  menu. 

Rachel  B  .   Pearman 

TACOS      CASSEROLE 

12  tortillas  1  can  cream  of  chicken 

1-1   1/2  lb.    ground  beef  soup 

1-3  tsp.   chili  powder  1  (8  oz.)   pkg.    shredded 

salt  and  pepper  to  taste  Mozzarella  cheese 

2  cans  tomato  soup  Doritos   (optional) 

Brown  ground  beef  in  skillet.     Drain  and  dis- 
card all  drippings.     Add  chili  powder  and  salt  and 
pepper  to  taste.      Stir  in   3  cans  of   soup.     In  a   9  x   13- 
inch  pan.   place   6  tortillas,   next  half  the  meat  mixture 
and  half  the  Mozzarella  cheese.     Then  place  the  other 
6  tortillas,   rest  of  meat  mixture  and  the  rest  of  the 
Mozzarella  cheese.      Crumble  Doritos  on  top,   if  desired. 
Bake  at   350°  until  bubbly.      Serve  with  tossed  salad 

and  Doritos.     Serves   8. 

Margaret   Zimmerman 
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SPANISH      NOODLES 


2  slices  bacon ,    diced 
and  fried  crisp 

1/2  lb.    ground  beef 

2  c .   large  flat  noodles 
uncooked 

1/2  c.   chili  sauce 


1  green  pepper,   chopped 

fine 
1  medium  onion ,   chopped 

fine 
3   1/2  c.   canned  tomatoes 
salt  and  pepper  to  taste 


In  large  frying  pan,   brown  beef  in  bacon  drip- 
pings.    Add  bacon  and  other  ingredients,   making  sure 
noodles  are  dampened.      Cover  pan  and  cook  until 
steaming.      Simmer  for  25  minutes. 

Mrs.   T.J.   Wool  (Jane) 

SEVEN -LAYER      CASSEROLE 


1  c.    uncooked  rice, 
washed  and  drained 

1  c.   canned  whole 
kernel  corn ,   drained 

salt 

pepper 

m.s.g. 


2   (8  oz.)   cans  tomato  sauce 
3/4  c.   water 

1/2  c.   finely  chopped  onion 
1/2  c.   finely  chopped  green 

pepper 
3/4  lb.   uncooked   ground 

beef 
4  strips  bacon 


Into  a  2-quart  baking  dish  with  a  tight-fitting 
lid,   place  rice  and  top  with  a  layer  of  corn.      Sprinkle 
with  salt  and  pepper.     Pour  one   8-ounce  can  of  tomato 
sauce  and   1/2  cup   water  over  all.     Sprinkle  onion  and 
green  pepper  as  the  next  layer  and  top  with  ground 
beef.      Sprinkle  with  salt,   pepper  and  m.s.g.     Pour 
the  second  can  of  tomato  sauce  and   1/4  cup  water 
over  all.      Cover  with  bacon,    which  has  been  cut  in 
halves.      Cook  and  bake  at   350°  for   1  hour.      Uncover 
and  bake  about   30  minutes  longer,    until  bacon  is  crisp. 

Connie  and  Toppy  Bohannon 


SEA      SHELL 


PROVOLONE 

(Serves   6) 


CASSEROLE 


1   medium  onion , 
finely  chopped 
1/4  c.    butter,    melted 


1   1/2-2  lb.  ground  beef 
1  (15   1/2  oz.)   jar  plain 
spaghetti  sauce 
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(16  oz.)   cpn   stewed 
tomatoes 

(4  oz.)   can  mush- 
rooms,  drained 
tsp.    garlic  salt 
(8  oz.)   pkg.    sea  shell 


1 

(8  oz.) 
cheese, 

pkg.   Provolone 
sliced 

3 

1 

c .    sour  cream 

c.   shredded  Mozzarella 

cheese 

macaroni 

Saute  onion  in  butter  in  large  skillet  just  until 
tender.     Add  ground  beef.     Cook  until  browned,    stir- 
ring to  crumble  meat.     Add  spaghetti  sauce,   tomatoes, 
mushrooms  and  garlic  salt  to  meat  mixture;   stir  well. 
Simmer   20  minutes.      Cook  macaroni  according  to  pack- 
age;   drain.     Place  half  of  macaroni  in  a  deep   4-quart 
casserole   (greased).     Layer  with  half  of  the  Meat 
Sauce,   half  of  the  Provolone  cheese  and  half  of  the 
sour  cream.     Repeat  layers  and  top  with  Mozzarella 
cheese.      Cover  and  bake  at   350°  for  30  minutes.     Un- 
cover and  bake   15  minutes. 

Ramona  Maloney 


NOODLE     MEDLEY 


1/3  c 
1/2  c 
1/2  c 


shortening 
diced  onion 
diced  green 


pepper 
1/2  lb.    ground  chuck 
1  c.    diced  celery 


2  c. 

1  c. 

2  c. 

3  c. 
salt 
pepper 


kidney  beans,   cooked 
button  mushrooms 
uncooked  noodles 
tomatoes 


Heat  shortening  in  a  skillet  with  a  lid.     Lightly 
brown  the  onion  and  green  pepper.     Add  meat  and 
brown.      Layer  the  celery,   beans,    mushrooms,   noodles 
and  tomatoes  in  order.     Season  to  taste*.      Cover 
skillet  tightly.     Cook  on  high  heat  until  steaming,   then 
cook  on  low  heat  for   20  minutes.     Serves   6  to   8. 
*May  be  seasoned  with  garlic  salt  and  chili 
powder. 

Patti  Spann 

SIRLOIN      SURPRISE 


3-4  lb.   cubed  sirloin 
3  c.   chopped  celery 
2  c.   chopped  onions 


1  (8  oz.)   pkg.   cooked 
noodles 

2  c.    sliced  mushrooms 
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1  can  chicken  rice  soup 
1  c.   chopped  pecans 
salt 


pepper 

1/4  c.    soy  sauce 


Brown  meat  in  butter.     Remove  and  brown 
celery,   onions  and  mushrooms.     Mix  all  ingredients. 
Add  salt,   pepper  and  soy  sauce  to  taste.     Bake   1  hour 
in  slow  oven  (300°).     If  more  moisture  is  needed,    use 
chicken  bouillon.      Serves   12. 

Betty  Broyles 


SWISS     BLISS 


1/2  Tbsp.   butter  or 

margarine 
2  lb.    stewing  beef 
1  envelope  onion  soup 

mix 
1/2  lb.   mushrooms, 

sliced 
1/2  green  pepper, 

sliced 


1  (1  lb.)  can  tomatoes, 
drained  and  chopped 
(reserve  juice) 

1/4  tsp.  salt 

freshly  ground  pepper 

1/2  c.   juice  from  canned 
tomatoes 

1  Tbsp.   A.l.    steak  sauce 

1  Tbsp.   cornstarch 

1  Tbsp.   chopped  parsley 


Spread  center  of  heavy-duty  Reynold's  Wrap 
with  butter  or  margarine.     Arrange  stewing  beef  on  foil 
Sprinkle  with  onion  soup  mix,    mushrooms,    green 
pepper  and  tomatoes.      Season.     Mix  juice,   A.l.    sauce 
and  cornstarch.      Pour  over  meat  and  vegetables. 
Bring  foil  up  over  and  double- fold  edges  to  seal 
tightly.     Bake   2  hours  in   375°  oven.     Roll  back  foil 
and  sprinkle  with  parsley.     Makes  4  generous  serv- 
ings. 

Elva  Ferguson 

STIR-FRY      BEEF     AND      BROCCOLI 


1  lb.    flank  steak 
3  Tbsp.    soy  sauce 
3  Tbsp.    water 
oil 


pinch  white  pepper 

1  Tbsp.    cornstarch 

1/4  c.    stock 

1  head  broccoli  flowerets 


Partially  freeze  beef  so  as  to  cut  in  thin  strips 
Cut  on  diagonal.     Mix  with  half  of  soy  sauce,    water 
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and  stock.     The  other  half  you  use  in  final  cooking 
stage.      Stir-fry  broccoli  quickly  in  oil.      Remove  and 
add  more  oil.      Stir-fry  beef.     Add  remaining  sauce 
and  vegetables;   heat. 

Mar  gene  Sullivan 

BARBARA      SHANNON'S      CALIFORNIA      CASSEROLE 

1  lb.    ground  round  2  c.   cooked  noodles 

1  large  onion,   chopped  1  can  black  olives,    sliced 
garlic  powder  1  can  tomatoes ,   chopped 

2  stalks  celery,   chopped  1  can  El  Paso  tamales 

1  can  whole  kernel  corn  grated  Cheddar  cheese 

Brown  meat  and  onion.     Add  garlic  powder, 
celery,   corn,   noodles,   olives  and  tomatoes.     Combine 
thoroughly.      Slice  tamales  and  add  to  mixture;    mix 
gently.     Turn  into   1  large  or  2  medium  casserole 
dishes.     Sprinkle  cheese  on  top.     Bake  at   350°  for 
1/2  hour  or  until  hot,   bubbly  and  cheese  is  well  melted 

Carol  Gay  Lambert 

ROMAN      HOLIDAY      SPAGHETTI 

1  pgk.   thin  spaghetti  1  bay  leaf 

2  onions,    diced  1  lb.    ground  round  steak 

1  tsp.   salt  1/4  c.    salad  oil 

2  tsp.   black  pepper  1  medium  can  tomatoes 
1  clove  garlic ,   pressed  1  medium  can  tomato 
1/2  tsp.   oregano  sauce 

several  drops  Tabasco  Parmesan  cheese,    grated 

sauce 

In  a  large  frying  pan,    saute  onions  in   salad 
oil  until  they  begin  to  turn  yellow.     Then  add  ground 
round  and  cook  until  beef  is  thoroughly  browned. 
Slowly  fold  in  tomato  sauce,   tomatoes  (chopped,   if 
large)   and  all  other  ingredients.     Simmer  for  at  least 
1/2  hour,   preferably  longer.     Before  serving,   remove 
bay  leaf.     Cook  spaghetti  according  to  package  direc- 
tions and  drain  well  and  toss  lightly.     Cover  plates 
with  spaghetti,   top  with  sauce  and  serve  with  grated 
Parmesan  cheese.     Makes   4  hearty  servings. 

Michael  Betts   (Age   15) 
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BEEF     NOODLE      CASSEROLE 
(Mock  Lasagna) 


1   1/2  lb.   hamburger 
3  small  cans  tomato 

sauce   (total  24  oz .) 
1  large  pkg.   cream 

cheese,    softened 
1  pt.    sour  cream 
6  green  onions  or   1 

small  onion 


1  (8  oz.)   pkg.   broad  egg 
noodles 

grated  sharp  cheese  for 
top  of  casserole   (approxi- 
mately  3/4  c.) 

salt  and  pepper  to  taste 

garlic  powder  to  taste 


Brown  meat;    drain.     Add  seasonings  and  tomato 
sauce;    set  aside.     Mix  softened  cream  cheese,    sour 
cream  and  onions  together;    set  aside.      Cook  egg 
noodles  according  to  package  directions. 

Use  a   9  x   13  x   2-inch  baking  dish.     Arrange 
casserole  with  noodles  first ,   then  cheese  and  sour 
cream  mixture,   then  meat.      Repeat  layers.     Top  final 
layer  of  meat  mixture  with  grated  cheese.     Bake  in 
350°  oven  for   30  minutes. 

Louise  White 

CROCK  KRAUT   AND   SAUSAGE 


1  (1  lb.)   can  sauer- 
kraut and  liquid 

2  c.  canned  tomatoes 
1/2  c.  chopped  onion 
1/2  c.    chopped  green 

pepper 


1/2  c.   Uncle  Ben's  rice 
1  chicken  bouillon  cube 
1  tsp.   caraway  seed 
3  Tbsp.   molasses 
1  lb.    smoked  sausage 
1  clove  garlic,    minced 


Put  everything  in  the  crock-pot,   except   the 
sausage,    and  cook  on  high   2   1/2  hours  or  cook  on 
low  for  8  hours. 

Cut  the  sausage  diagonally  in   3/4-inch  slices 
and  brown  on  both  sides  in  a  small  amount  of  oil. 
Add  to  the  above  for  the  last   15  minutes. 

Barbara  Digges 

BREAKFAST      BEFORE 


1  lb.    sausage   (bulk) 
6  eggs 

2  c.    milk 


1  c.    grated  Cheddar 

cheese 
1  tsp.    salt 
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1  tsp.    dry  mustard 
1/4  c.    chopped  onion 


2  slices  white  bread,   cubed 


Saute  sausage  and  onion;   drain.     Beat  eggs  with 
milk,    salt  and  mustard.     Layer  bread,    sausage  and 
cheese  in   9  x    13-inch  dish.      Pour  egg  mixture  on  top. 
Refrigerate  overnight.      Bake  at   350°  for  45  minutes. 

B.   J.   Buchert 
Esty  Vollrath 
Virginia  Palmer 

BREAKFAST      PIZZA 


1  lb.    sausage 

1  pkg.    (8)   refrigera- 
ted crescent  rolls 

1  c.   frozen  loose-pack 
hash  brown  potatoes, 
thawed 


4  eggs 
1/4  c.   milk 
1/2  tsp.   salt 
1/8  tsp.   pepper 
2  Tbsp.    grated  Parmesan 
cheese 


1  c.    shredded  sharp  Cheddar  cheese  (4  oz.) 

In  a  skillet,   cook  sausage  until  browned;   drain 
off  excess  fat.      Separate  crescent  dough  into   8  tri- 
angles.    Place  in  an  ungreased   12-inch  pizza  pan  with 
points  toward  the  center.     Press  over  bottom  and  up 
sides  to  form  a  crust;    seal  perforations.     Spoon  sau- 
sage over  crust.     Sprinkle  with  potatoes.     Top  with 
Cheddar  cheese.     In  a  bowl,   beat  together  the  eggs, 
milk,    salt  and  pepper.     Pour  into  crust.      Sprinkle 
Parmesan  cheese  over  top.     Bake  in  a  375°  oven  for 
25  to   30  minutes.     Serves   4. 

Ramona  Maloney 

CHEESE      SOUFFLE 


8  slices  Pepperidge 
Farm   white  bread  , 
trimmed  and  cubed 

6  beaten  eggs 


1  lb.   New  York  sharp 
cheese,    grated 

2  c.   milk 

3/4  stick  butter,    melted 


Mix  all  of  the  above  in  a  souffle  dish,    which 
has  been   greased.     Keep  in  refrigerator,   covered, 
overnight.     Bake,   uncovered,   at   325°  for   1  hour. 

Lucy  Spradlin 
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CHEESE      RAREBIT 
(Great  for  Sunday  Night  Supper!) 

1/2  lb.   Velveeta  cheese  1  can  condensed  tomato 

1  egg  soup 

2  Tbsp.    flour  1  can  milk 
1/4  tsp.    salt 

Cut  up  cheese  into  top  of  large  double  boiler 
to  melt.      In  medium  mixing  bowl,   beat  up  together 
the  egg,    flour  and  salt.     Gradually  add  the  soup  and 
milk.     Add  this  mixture  gradually  to  melted  cheese 
in  double  boiler  and  cook  for   10  to   15  minutes.     Stir 
often  until  thick  and  smooth.      Serve  on  saltines  or  on 
buttered  toast. 

Ruth  S.   McLeod 
(Mrs.   Willard  W.) 

EGGS     ALANTON 
(Brunch) 

1  doz.   eggs,    softly  2  c.    grated  Cheddar 

scrambled  cheese 

1  can  mushroom  soup  1  large  can  drained,    sliced 

2  Tbsp.   cooking  sherry  mushrooms 

Combine  all  except  the  eggs.     Do  not  add  salt. 
In   13  x   9  x   2-inch  casserole,   layer  the  eggs,   cheese, 
mushrooms  and  mushroom  soup  mixture.     Bake  at   350° 
for  45  minutes.     May  be  completely  prepared  24  hours 
ahead  and  baked  when  ready  to  serve. 

For  easy  gourmet  brunch  or  supper,    serve  with 
link  sausages,   baked  apples,    sliced  tomatoes,   biscuits 
or  rolls. 

Caroline  Kennett 

TEN-MINUTE     OMELET 

4  eggs,    separated  2  Tbsp.    softened  butter 

1/4  tsp.    salt  or  margarine   (divided) 

1/8  tsp.   pepper  1  Tbsp.    water 
1  Tbsp.    flour 

Beat  egg  whites  with  salt  until  stiff,   but  not 
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dry.      Beat  egg  yolks  with  pepper,    flour,    1  tablespoon 
butter  and  water  until  fluffy.      Fold  beaten  yolks  into 
beaten  whites.      Heat  remaining  butter  in   8-   or   9-inch 
skillet   until  hot  enough  to  sizzle  a  drop  of  water. 
Pour  eggs  into  skillet,   cover  tightly,   reduce  heat  to 
low   and  cook   8  to   10  minutes  on  top  of  range  until 
surface  of  omelet  is  dry  when  touched  lightly  with 
fingertip.     Fold  omelet  in  half  and  serve  immediately. 
Makes   2  to   3  servings. 

Variations: 

4-5  slices  crumbled  2  medium  onions,   chopped 

bacon  1/2  green  pepper,   chopped 

4  slices  diced  ham  grated  Cheddar  cheese 

Juan  Spann 

PAT'S      PARMESAN      AND      PERRIER     OMELET 

4  eggs  sukoshi*  McCormick  Italian 
3  Tbsp.   Perrier  seasoning 

sparkling  water  sukoshi*  dill  weed 

3  Tbsp.    grated  sukoshi*  Morton  Nature's 

Parmesan  cheese  Season  seasoning  blend 

*Sukoshi  is  Japanese  for  "a  little." 

Beat  eggs  thoroughly  (after  breaking  into  bowl). 
Have  medium-sized  skillet  well  buttered  over  medium 
heat.     When  pan  is  hot,   blend  Perrier  lightly  into 
eggs.     Pour  into  skillet.     As  bottom  of  omelet  congeals, 
lift  edges  slightly  with  narrow  spatula  and  tilt  pan  to 
let  liquid  down  to  the  pan.     Next,    sprinkle  the  remain- 
ing ingredients  evenly  across  the  omelet.      Do  not  over- 
cook .     Fold  the  omelet  in  half  with  a  spatula  and  slide 
onto  warmed  plates.     Smells   good  and  tastes  good. 
Serves   2. 

Note:      Schweppes  club  soda  may  be  substituted 
for  Perrier. 

Do  not  leave  the  omelet  setting  around.      It  gets 
tough,    so  serve  promptly. 

Do  not  use  a  skillet  that  has  just  been  used  to 
cook  bacon  or  sausage.     It  may  not  have  a  smooth 
surface.     Omelets  need  to  slide  out  onto  the  plates. 
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After  you've  mastered  this,   experiment  with 
other  herbs  and  seasonings. 

B.    H.   Bridges,   Jr. 

WHOLE     WHEAT      PIZZA 


1  pkg.   active  dry  yeast 


1  (16  oz.)   can  tomatoes 


2   1/4  c.   all-purpose 

1  (6  oz.)   can  tomato  paste 

flour 

1   1/2  tsp.    sugar 

2   1/4  c.    whole  wheat 

1  (16  oz.)   pkg.   Mozzarella 

flour 

cheese,   shredded 

salt 

1   1/2  c.    water 

olive  or  salad  oil 

other  toppings  may  be 

1  medium  onion,    diced 

used 

In  large  bowl,   combine  yeast,    1  cup  whole  wheat 
flour,    1  cup  regular  flour  and   1  teaspoon  salt.      In 
saucepan  over  low  heat ,    heat  water  until  very  warm 
(120°  to   130°).     With  mixer  at  low  speed,   blend  water 
into  dry  ingredients.     At  medium  speed,   beat   2  minutes. 
Beat  in   1/2  cup  whole  wheat  flour  to  make  a  thick 
batter.     Beat   2  minutes  more.      Stir  in   1/2  cup  whole 
wheat  flour  and   1  cup  regular  flour  to  make  a  soft 
dough.     On  floured  surface,   knead  dough  about   8  min- 
utes.    Shape  into  ball.     Place  in  large  greased  bowl. 
Cover  and  let  rise  until  doubled,    1  hour.      In   1  table- 
spoon hot  oil,   cook  onion  until  tender.      Add  tomatoes 
and  tomato  paste.      Stir  to  break  up  tomatoes.     Add 
sugar  and   1  teaspoon  salt.     Heat  to  boiling.     Reduce 
to  low.      Cover.      Simmer  for  20  minutes.     Punch  down 
dough.      Cut  in  half.     Turn  onto  floured  surface. 
Cover   15  minutes.     Preheat  oven  to   450°.      Grease  two 
12-inch  pizza  pans.      Roll  out  dough  and  place  in  pan. 
Pinch  up  edges  to  form  rim.     Top  with  tomato  sauce 
and  sprinkle  with  cheese  and  other  toppings.     Bake   20 
minutes. 

Anne  Sidney  Wool 

BETTY'   S      BRUNCH 
(Chicken) 


16  slices  bread   (very 

thin) 
1/4  lb.    mushrooms 
2  Tbsp.   butter 


2    1/2  c.   chicken,   cubed 

and  cooked 
1/3  c.   ripe  olives,    sliced 
2  Tbsp.    chopped  onion 
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3/4  c.    mayonnaise 

2   (10  oz.)   cans  cream 

of  chicken  soup 
1   (16  oz.)   carton   sour 


4  Tbsp.   paprika 
3  hard-boiled  eggs, 
chopped 


cream 


Remove  crusts  and  butter  both  sides  of  8  slices 
of  bread.     Place  the   8  slices  in  a  buttered   9  x   13-inch 
dish.     Saute  mushrooms  in   2  tablespoons  butter.     Cover 
bread  with  mixture  of  chicken,   eggs,   mushrooms, 
olives,   mayonnaise  and  onion. 

Arrange  remaining  slices  on  top  of  mixture. 
Combine  soup,    sour  cream  and  paprika.     Put  on  top  of 
casserole.     Bake   30  to  45  minutes  at   350°.     This  must 
be  made  and  refrigerated  the  day  before. 

Betty  Broyles 

CHICKEN      BOUDINI 


3  c.   cooked,   chopped 

chicken 
1   (16  oz.)   can  English 

peas,   drained 
1/2  c.    slivered  almonds 


1   (10   1/2  oz.) 

of  mushroom 

(undiluted) 
1  c.    sharp  grated  cheese 


can  cream 
soup 


Place  a  layer  of  chicken  in  a  greased   7  x   11- 
inch  casserole.     Add  a  layer  of  peas,   almonds,    soup 
and  cheese.     Repeat  layers  and  put  cheese  on  top. 
Bake  at   350°  for  about   35  minutes   until  hot  and  bubbly. 

Barbara  Betts 

KAREN'S      CHICKEN 


8  chicken  pieces 
(legs  and  thighs) 

4  cloves  garlic ,   finely 
chopped 

4  Tbsp.   oil 

5  medium  potatoes, 
peeled  and  quartered 


1  medium  onion ,    sliced  and 

halved 
5  or  6  sliced  mushrooms 
1/2  tsp.    salt 
1/4  tsp.   pepper 
1  can  cream  of  chicken 

and  mushroom  soup 
1/4  c.    water 


Brown  chicken  in  oil  and  garlic.     Add  onion 
and  mushrooms.      Cook  approximately   10  minutes.     Then 
add  potatoes,   water,    salt  and  pepper.     Cook   1/2  hour 
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or  until  potatoes  are  tender.     Add  cream  of  chicken 
and  mushroom  soup.      Simmer  approximately   15  min- 
utes.     Keep  saucepan  covered  except  when  adding 
ingredients  or  stirring.      Feeds   4  people. 

Karen  Lee  Harris 


HOT      CHICKEN      SALAD 


c.   chicken,   cut  up 
c.   celery,   cut  up  fine 
hard-boiled  eggs, 
cut  up 
Tbsp.    minced  onion 


1  Tbsp.   lemon  juice 


1  can  mushroom  soup 

3/4  c.   mayonnaise 

1/2  c.   pecans,   chopped 

fine 
1  Tbsp.   pimiento,   chopped 

.fine 
1  c.   crumbled  potato  chips 


In  bottom  of  baking  dish,   arrange  half  of 
crumbled  potato  chips.     Mix  remaining  ingredients  to- 
gether and  pour  over  chips  in  dish.     Top   with  remain- 
ing chips.     Bake   15  to  20  minutes  at   425°  in    1   1/2-   to 
2-quart  baking  dish. 

Esty  Vollrath 


CHICKEN      BROCCOLI 


8  half  breasts  of 

chicken 

boxes  broccoli 

spears 

cans  cream  of 

chicken  soup 


1  can  milk 

1  tsp.   lemon  juice 

2  c.   mayonnaise 

2  Tbsp.   curry  powder 
2  c.   corn  flakes,   crushed 
butter,   melted 


Cook  chicken  and  pull  into  pieces.     Barely 
cook  broccoli  just  to  separate.     Drain  well.     Place 
broccoli  on  bottom  of  13  x   9-inch  pan.     Layer  chicken 
over  broccoli.     Mix  soup,    milk,    mayonnaise  and  curry 
powder  together.     Pour  mixture  over  chicken.     Mix 
corn  flakes  with  butter.      Cover  and  bake  at   325°    for  45 
minutes  or  until  bubbly.      Uncover.      Pat  crumbs  on  top 
and  bake   15  minutes  more.      Serves  6. 

Ann  Harris 
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CHICKEN      ENCHILADA 


1  fryer-boiler,    boned 
and  diced 

1  can  mushroom  soup , 
mixed  with    1  can 
enchilada  sauce   (hot) 


1  medium  onion 

1   (5   1/2  oz.)   pkg.   Doritos 

(taco  flavored) 
1  c.    grated  Cheddar  cheese 


Saute  onion  until  tender.      Put  chicken,   onion, 
Doritos,   sauce  and  soup  in  layers  in  casserole.     Top 
with   grated  cheese.     Bake  for  30  minutes  at   350°. 

Doris  K.   Wolfe 

CHICKEN      MAKE-AHEAD      CASSEROLE 


c.   cubed,   cooked 
chicken,   turkey  or 
ham 

3/4  c.    uncooked 
small  macaroni 
can  cream  of  mush- 
room soup 


2  c.   milk 

3  hard-boiled  eggs, 
chopped 

1/2  green  pepper,   chopped 
1  onion ,   chopped 
1/2  lb.   grated  Cheddar 
cheese 


Combine  all  ingredients  and  mix  well.      Pour  into 
a  greased   13  x   9-inch  baking  dish  and  refrigerate 
overnight.     Let  stand  at  room  temperature  30  minutes 
before  cooking.     Bake  at   350°  for   1  hour.     Serves   8  to 
10. 

Blanche  Cox 

CHINESE      CHICKEN      CASSEROLE 


3  c.   cooked  chicken, 

cut  in  large  chunks 
2  tsp.   lemon  juice 
1  Tbsp.    soy  sauce 
1/4  c.   chopped  green 

onions 
1  c .   chopped  celery 
1   ( 5  oz.)   can  water 


1  (1  lb.)   can  or   1/2  lb. 

bean  sprouts 
1/2  tsp.   salt 
dash  pepper 
1  c.    mayonnaise 
1/4  c.   chopped  toasted 

almonds  or   1/2  c.   chow 

mein  noodles 


chestnuts,    drained  and  sliced 

Sprinkle  chicken  with  lemon  juice  and  soy  sauce. 
Cover  and  chill   2  hours  or  longer.     Add  green  onions, 
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celery,    water  chestnuts,   bean  sprouts,    salt,   pepper 
and  mayonnaise.      Mix  lightly,    but  thoroughly.      Turn 
into  a   greased   1   1/2-quart  casserole.      Sprinkle  almonds 
or  noodles  on  top.     Bake  at   350°   for   25  minutes. 
Serves   6  to   8. 

Isabelle  D .   Holmes 


CHICKEN      SPECTACULAR 


4 

1 


c.   cooked  chicken 

pkg.    Uncle  Ben's 

wild  and  white  rice, 

cooked 

can  cream  of  celery 

soup 


1  medium  onion,   chopped 

2  pkg.    frozen  French-style 
beans,   cooked 

1  c.    Hellmann's  mayonnaise 
1  can  sliced  water  chestnuts 
salt  and  pepper  to  taste 


1  medium  jar  sliced  pimientos 

Mix  all  ingredients.     Bake   25  to  30  minutes  in 
350°  oven.     To  freeze,    do  not  cook  prior  to  freezing. 
Serves   10. 

Janie  Debban 


CHICKEN      TETRAZZINI 


4   1/2  lb.   chicken  or 
3  whole  chicken 
breasts 

1  tsp.   onion  salt 
1/2  tsp.    celery  salt 

2  tsp.    salt 

1/2  lb.    spaghetti 
1/2  lb.    mushrooms 
1  c.    heavy  cream 


6  Tbsp.   butter 

1  Tbsp.    lemon  juice 

2  Tbsp.    flour 
1/2  tsp.   paprika 
1/4  tsp.    pepper 
1/8  tsp.   nutmeg 

2/3  c.    grated  Parmesan 
cheese 


Cook  until  tender  the  chicken,   onion  salt, 
celery  salt  and   1/4  teaspoon  salt  in   3  cups  of  water. 
Reserve   2   1/2  cups  broth.      Cut  meat  from  bone  and 
refrigerate.      Cook  spaghetti  in   3  quarts  of  water  and 
1/4  teaspoon  salt;    drain.     Add  to  drained  spaghetti, 
mushrooms,    sauteed  in   3  tablespoons  butter  and  lemon 
juice.     Mix  with  chicken. 

Melt  in  saucepan   3  tablespoons  butter.   Add 
flour,    1/4  teaspoon  paprika,    1   1/2  teaspoons  salt, 
pepper  and  nutmeg.      Stir  in  reserved  broth.      Cook 
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until  thick.     Add  heavy  cream  and  pour  over  spaghetti 
and  chicken  mixture.      Top   with  Parmesan  cheese  and 
1/4  teaspoon  paprika.      Bake  at   400°  for   25  minutes. 
Good  served  with  tossed  green  salad  and  garlic  bread. 
Serves  4  to  5. 

Ruffatto  Family 

SWISS      CHICKEN      CASSEROLE 


4  c.   diced,   cooked 

chicken 
2  c.   diced  celery 
1/4  c.   chopped  onion 
2  c.   toasted  bread 

cubes   (or  packaged 

croutons) 
1/4  c.    slivered  almonds 


1  c .    mayonnaise  or  salad 

dressing 
1/2  c.   milk 
1  tsp.    salt 
dash  pepper 
1  (8  oz.)   pkg.   Swiss 

cheese,   cut  into  thin 

strips 


In  small  bowl,   combine  mayonnaise,   milk,    salt 
and  pepper.     Combine  all  other  ingredients,   except 
almonds,   in  large  bowl.     Add  mayonnaise  mixture  and 
mix  in  carefully.      Spoon  into  greased  2-quart  casse- 
role.    Sprinkle  with  almonds.     Cover  and  bake  at   350° 
for  30  to  40  minutes. 

Note:     May  be  made  ahead  and  refrigerated. 
Then  bake  at   350°  for  50  minutes,   then  uncovered  for 
10  more  minutes. 

Shirley  Britton 

HAM     CASSEROLE 


2  c .  cooked  ham 
2  c.  cooked  rice 
1/2  c.  grated  sharp 

cheese 
1/2  c.   evaporated  milk 


1  can  cream  of  asparagus 

soup 
2-4  tsp.   chopped  onion 
sprigs  of  asparagus  on 

top   (optional) 


Mix  all  ingredients 


3/4  c.   crushed  corn 
flakes  or  bread  crumbs 


butter 


Top  with  corn  flakes  or  bread  crumbs.     Dot  with 
butter.     Bake  at   375°  for   25  minutes. 

Joyce  Clarke 
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CORNED     BEEF     CASSEROLE 


1  small   (8  oz.)    box 

macaroni,    cooked 
1  lb.   canned  corned 

beef 
1  can  cream  of  chicken 

soup 
1  can  cream  of  celery 

soup 


1  tsp.   Worcestershire  sauce 
1/2  c.   chopped  green 

pepper 
1/2  c.   chopped  onion 
1  c.    grated  Cheddar  cheese 
1/4  c.   milk 
buttered  bread  crumbs 


Mix  all  ingredients  (except  bread  crumbs)   and 
turn  into  buttered  dish.      Sprinkle  buttered  bread 
crumbs  on  top.      Bake  at   350°  until  hot  and  bubbly, 
about   1/2  hour. 

Carol  Gay  Lambert 

MACARONI      MOUSSE 


1/2  c.    macaroni 
1   1/2  c.    scalded  milk 
1/4  c.    margarine 
3  well-beaten  eggs 


1  thin  slice  bread,   crumbled 

(no  crust) 
1   1/2  c.    grated  cheese 
1  tsp.    salt 


Boil  macaroni  6  or   7  minutes.     Add  margarine 
to  hot  milk.      Pour  over  beaten  eggs.     Add  macaroni, 
bread  crumbs,    salt  and   1/2  grated  cheese.     Pour  into 
buttered  baking  dish  and  top  with  remaining  cheese. 
Bake  in  a  pan  of  water  at   300°  for  40  minutes  or  until 
knife  blade  comes  out  clean . 

Jane  S .   Woolridge 


FETTUCINE 


15  patties  butter 
(approximately   2/3 
of  1/4  lb.) 

2  oz.    whipping  cream 

salt  and  pepper 


fettucine  noodles  or  regular 
egg  noodles   (8  oz.) 

6  tsp.   Parmesan  cheese 
(heaping,    more  may  be 
added  for  taste) 


Warm  butter  and  cream  until  butter  is  melted. 
Do  not  let  boil.      Cook  fettucine  noodles  until   good  and 
chewy.     Drain  very  well.      Put  noodles  in  butter  and 
cream.     Work   well  as  though  working  a  salad  from  the 
outside  in.      Saute.     Add  more  cream,    if  necessary, 


46- 


but  very  sparingly.      You  can  add  more,   but  you 
can't   take  it  out.      Saute  until  a  little  thick.      Put  in 
salt  and  pepper.      Then  add  Parmesan  cheese,    prefer- 
ably fresh  grated.     When  consistency  is  very  creamy, 
serve  immediately.      Serves   4. 

Mrs.   Sam  Mosely 


FRIED      RICE 


1/4  c.   minced  onion 
1/4  c.    margarine  or  oil 
3  c.   cooked,   cold 
rice   (important) 
2  eggs,   lightly  beaten 
1/4  tsp.   pepper 


1  beef  bouillon  cube 

2  tsp.   hot  water 

2  Tbsp.   soy  sauce 

1  c.   chopped  meat  or  sea- 
food (chicken,   pork, 
beef,   shrimp,   lobster, 
sausage) 


In  wok,   electric  skillet  or  frying  pan,   saute 
onion  in  hot  oil  until  golden  brown.     Add  rice  and 
heat  thoroughly,    stirring  often.     Stir  in  beaten  eggs 
and  pepper.     Dissolve  bouillon  cube  in  hot  water.     Add 
to  mixture  with  soy  sauce  and  cook  3  minutes,    stirring 
constantly.     Add  cooked  meat  or  seafood  and  heat  until 
steaming  hot.     Makes  6  servings. 

Gaye  Burton 

GRITS     AU      GRATIN 


1  1/2  c.    grits 
6  c.    water 

2  tsp.    salt 

1  stick  butter 


1  lb .   Velveeta  cheese 
15  drops  Tabasco  sauce 
4  eggs 


Cook  the  grits  in  the  water  and  salt   3  to   5 
minutes.     Add  butter,   cheese   (cut  in  small  cubes) 
and  Tabasco  sauce.      Stir  well  until  butter  and  cheese 
are  melted.      Add  well-beaten  eggs  and  mix  thoroughly. 
Pour  into  large  Pyrex  baking  dish  (9  x   13  inches)   and 
bake  45  minutes  at   350°.      Yield:      10  or  more  servings. 

Irma  Keith 

GRITS      CASSEROLE 


1  c .    quick  grits 


4  c.    water 
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1  tsp.    salt 

1  stick  margarine 

1  roll  garlic  cheese 


2  eggs 

milk 

bread  crumbs 


Boil   grits  in  salted  water  until  thick.     Add 
margarine  and  cheese;    mix  well.     Beat  eggs.     Pour 
into  cup  and  add  enough  milk  to  make   1  cup.     Add  to 
grits.     Pour  into  casserole  and  top  with  Pepperidge 
Farm  herb  crumbs.     Bake  at   350°  for  40  minutes.     Re- 
move from  oven  and  let  set   10  minutes. 

Madeline  Cox 
Faye  Briggs 

CRABMEAT      QUICHE 


1/2  c.   mayonnaise 
2  Tbsp.   flour 
2  eggs,   beaten 
1/2  c.    milk 
1  (9-inch)   pie  shell, 
unbaked 


1  2/3  c.   crabmeat,    drained 
and  flaked  or  6   1/2  oz. 
canned  crabmeat 

1  (8  oz.)   pkg.    Swiss 
cheese,   diced 

1/2  onion,    grated 


Combine  mayonnaise,   flour,   eggs  and  milk. 
Mix  until  blended.      Stir  in  crabmeat,   cheese  and 
onion.     Pour  into  pie  shell  and  bake  at   350°  for  40 
to  45  minutes.     Yield:      6  servings. 

Joyce  Clarke 
Doris  K.   Wolfe 

NEVER-FAIL     QUICHE 


10  pieces  crumbled 

bacon 
3-4  oz.    mushrooms 
1  medium  onion , 

chopped 
1  (9-inch)   deep -dish 

pie  shell 
1/4  c.   Parmesan  cheese 


1  c.    grated  Swiss  cheese 

1/4  tsp.    salt 

1/8  tsp.   pepper 

4  dashes  nutmeg 

3  eggs 

1/2  c.    milk 

1  c.    whipping  cream 


Bake  pie  shell   5  minutes  and  cool.      Saute  onion 
and  mushrooms  in  butter.     Put  in  pie  shell  with  bacon, 
Swiss  and  Parmesan  cheeses.     Beat   salt,    pepper,   nut- 


meg,  eggs,    milk  and  cream 
shell.     Bake  at   370°  for  45 


for   1  minute.      Pour  in  pie 
minutes  until  brown  on  top 
Esther  B  .   Vaughan 
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CHEESY      SAUSAGE      QUICHE 


1  lb.   sausage 

1/2  c.   onion,   chopped 

1/3  c.    green  pepper, 

chopped 
1   1/2  c.    grated  Cheddar 

cheese 
1  Tbsp.   flour 


2  eggs,   beaten 

1  c.   evaporated  milk 

1  Tbsp.   parsley  flakes 

1/4  tsp.    garlic   salt 

1/4  tsp.   pepper 

1  deep  pie  shell 


Cook  and  drain  the  sausage  well.      Saute  onion 
and  green  pepper  in  some  sausage  drippings  and  drain 
well.     Grate  cheese  and  add  flour,   blending  evenly. 
Combine  sausage,    green  pepper,   onion  and  cheese  and 
place  in  unbaked  deep  pie  shell.     Combine  remaining 
ingredients  and  pour  over  sausage  mixture.     Bake  at 
375°  for  35  to   40  minutes. 

Tamaro  Bowyer 


SPINACH     QUICHE 


1  pkg.   frozen  spinach 
or  broccoli  (fresh  can 
be  used) 

2  lb .   Ricotta  cheese 
(small  curd) 

1/2  lb.   Mozzarella 
cheese,   shredded 

1/2  c.    grated  Parmesan 
cheese 


approximately  2-3  Tbsp 

flour 
6  eggs 

1  stick  butter  or  oleo 
fresh  mushrooms 
green  onions 

salt  to  taste 

2  pie  shells 


Beat  all  ingredients  until  blended.     Bake  in   2 
deep  pie  shells   (with  some  left  over)   at   350°  for   1 
hour. 

Frozen  pie  shells  should  be  baked  8  minutes 
before  adding  filling. 

Graham  Gaskins 

RICE      CHILI      VERDE 


1  pt.    sour  cream 
salt  to  taste 
1/2  lb.   Monterey  Jack 
cheese,   shredded 


1  can  green  chilies, 

drained  and  chopped 
3  c.    cooked  rice 
shredded  Cheddar  cheese 
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Combine  all  ingredients  except  Cheddar  cheese 
Place  in  casserole  and  bake  at   350°  for  25  minutes. 
Then  sprinkle  on  Cheddar  cheese  and  bake   5  minutes 
more  or  until  cheese  is  completely  melted.      Serves   6. 

Ethel  Scott 

TUNA-NOODLE      CASSEROLE 


6  oz.    medium  noodles 

(3  c.) 
1   (6   1/2  or   9   1/4  oz.) 

can  tuna,    drained 
1/2  c.    mayonnaise 
1  c.   sliced  celery 
1/3  c.    chopped  onion 
1/4  c.   diced  green 

pepper 


1/4  c.   butter 
1/4  c.   pimiento,   chopped 
1  tsp.    salt 

1  can  cream  of  celery  soup 
1/2  c.   milk 

1  can  cream  of  cheese  soup 
1/2  c.    slivered  blanched 
almonds 


Cook  noodles  in  boiling  salted  water  until  ten- 
der;  drain.     Cook  green  pepper,   celery  and  onion  in 
butter  for   5  minutes.     Blend  together  the  soups  and 
milk;   heat  through.      Combine  noodles,    tuna,   mayon- 
naise and  pimiento.     Add  vegetables  and  salt.     Pour 
cheese  and  celery  soup  mixture  over;    mix. 

Turn  into  greased  2-quart  casserole.  Sprinkle 
wtih  almonds.  Bake  in  hot  oven  (425°)  about  25  min- 
utes or  until  bubbly.      Serves   6. 

Ann  Harris 

JAMBALAYA 


1  lb.   cooked  shrimp 
(fresh  or  frozen) 

1  1/2  c.   cooked  ham, 
diced 

2  Tbsp.    salad  oil 
2  Tbsp.   butter 

1/2  clove   garlic,   minced 
2  medium  onions,    finely 

chopped 
1/2  tsp.   thyme 


1  tsp.    salt 

1/2  tsp.    pepper 

1  bay  leaf 

1  c.    raw  rice   (brown  or 
white) 

2  c.   bouillon,    heated 

1  chopped  green  pepper 
1   (No.    2)   can  tomatoes 
1  pt.   oysters   (optional) 
1/2  c.   sherry   (optional) 


Devein  shrimp.  Add  to  ham  and  saute  lightly 
in  salad  oil.  Add  butter,  garlic,  onions,  seasonings, 
bay  leaf  and  uncooked  rice.      Saute  until  rice  is 
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golden  brown.      Stir  in  the  bouillon,    green  pepper  and 
tomatoes;   blend  well.      Bring  to  a  boil.      Cover  tightly 
and  simmer  very  slowly  for  30  to   35  minutes  or  until 
rice  is  tender  and  has  absorbed  most  of  the  liquid. 
Add  oysters  and  heat  just  until  the  edges  curl.      Add 
sherry.      Heat  and  serve.      Do  not  cook.      Serve  in  a 
chafing  dish  or  casserole.     Serves  6. 

Marge  Foresman 

CRABMEAT      CASSEROLE 


1/2  lb.   crab  meat 

1  can  mushroom  soup 

1  can  milk 

4  oz.    grated  cheese 


1  c.   shell  macaroni, 

cooked 
1  small  can  mushrooms 


Mix  all  ingredients  and  refrigerate  24  hours. 
Bake  at   350°  for   1  hour  (covered  for  first   40  minutes 
and  uncovered  for  last   20  minutes) .     Serves  4  to  6 
people. 

Pankie  Jarrett 


MARINATED     BEEF 


Marinade 


1/4  c.   vinegar 
1  c.   Burgundy  wine 
1/4  c.   Italian  season- 
ing 


4  cloves  garlic,   crushed 

fine 
2  c.   beef  stock 
2  Tbsp.    soy  sauce 


Add   1  pound  beef  (any  beef),   cubed,   to 
marinade  for   1  to   1   1/2  days.      Cook  in  liquid  to 
taste.     Drain  after  done.     Make  gravy  from  liqiud. 
Add  beef  back.      Serve  over  cooked  noodles. 

Dick  Dukett 
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Meat  Cooking  Chart 


ROASTING 

WEIGHT 

MINUTES 

Oven 

Internal 

PER  LB. 

Temp. 

Temp. 

FRESH  PORK 

Rib  and  loin 

3  -  7  lbs. 

30-40 

325 

175  F 

Leg 

5  lbs. 

25-30 

325 

170  F 

Picnic  shoulder 

5  -  10  lbs. 

40 

325 

175  F 

Shoulder,  butt 

3  -  10  lbs. 

40  50 

325 

170  F 

Boned  and  rolled 

Shoulder 

3  -  6  lbs. 

60 

325 

170  F 

BEEF 

Standing  ribs  -  rare 

3  -7  lbs. 

25 

325 

135  F 

-medium 

3  -7  lbs. 

30 

325 

165  F 

-well  done 

3  -7  lbs. 

35 

325 

170  F 

For  rolled  and  boi 

led  roasts,  increase 

s  cooking  time  5  to  12  minutes. 

LAMB 

Shoulder  -  well  done 

4  -10  lbs. 

40 

325 

190  F 

Shoulder  -    boned   and 

rolled 

3  -6  lbs. 

40 

325 

182  F 

Leg  -  medium 

5  -10  lbs. 

40 

325 

175  F 

Leg  -  well  done 

3  -6  lbs. 

40-50 

325 

182  F 

Crown  -  well  done 

3  -6  lbs. 

40-50 

325 

182  F 

SMOKED  PORK 

Shoulder  and  picnic  hams 

5 

30-40 

325 

170  F 

8 

30-40 

325 

175  F 

Boneless  butt 

2 

40 

325 

180  F 

4 

25 

325  F 

170  F 

Ham 

12  -20 

16  -18 

325  F 

170  F 

Under  10  lbs 

20 

325 

175  F 

Half  hams 

25 

325 

170  F 

VEAL 

Loin 

4  -6  lbs. 

35 

325  F 

175  F 

Leg 

5  -10  lbs 

35 

325 

175  F 

Boneless  shoulder 

4  -10  lbs. 

45 

325F 

175  F 

POULTRY 

i 

I 

I 

Chicken 

3  -5  lbs. 

40 

325F 

170  F 

Stuffed 

over  5  lbs. 

30 

325 

170  F 

Turkey 

8  -10  lbs. 

20 

325 

175  F 

18  -  20  lbs. 

14 

325 

175  F 

Duck 

5  -10  lbs. 

30 

325 

1 

175  F 

MEATS,      POULTRY     AND      SEAFOOD 
BREAST      OF      CHICKEN      MAGNIFIQUE 


4  whole  chicken 

breasts,    split   (about 
3  lb.) 

1/4  c.   butter  or  marga- 
rine 

2  c.    sliced  mushrooms 
(about   1/3  lb.) 


2  cans  cream  of  chicken 

soup 
1  large  clove  garlic,   minced 
a  generous  dash  crushed 

thyme 
1/8  tsp.   rosemary,   crushed 
2/3  c.   light  cream 


Use  large  skillet.     Brown  chicken  in  butter; 
remove.     Brown  mushrooms.      Stir  in  soup,    garlic  and 
seasonings.     Add  chicken.     Cover.      Cook  over  low 
heat   45  minutes.     Stir  now  and  then.     Blend  in  cream 
Heat  slowly.     Stir  with  wild  rice  mix.     Garnish  with 
toasted  almonds.     Serves   8. 

Vivian  Petty  (Mrs.   A.   W. 
Petty) 

CURRY     CHICKEN 


1  c.   vegetable  oil 

1  c.   celery,  chopped 

1  c.   onion,   chopped 

3  Tbsp.   curry  powder 

4  apples,   quartered 


1/8  tsp.   cayenne  pepper 
1/2  tsp.  black  pepper 
2  tsp.    salt 

2  fryers  or  equivalent 
pieces  (breasts  are  best) 


Brown  chicken  in  oil  and  remove.     Saute 
celery  and  onion.     Add  remaining  ingredients  and 
cook   30  minutes  over  low  heat.     Add  2  cups  boiling 
water  and  the  chicken.     Bake  in  oven  at   350°  for   1 
hour.     Serve  over  rice. 

Mrs.   Don  Martin   (Lee) 

CHICKEN      PARMESAN 


4  boneless  chicken 

breasts 
2  eggs 
3/4  c.   Italian  bread 

crumbs 
cooking  oil 


Parmesan  cheese 

1   (1  lb.)   block  Mozzarella 

cheese 
1   (16  oz.)   jar  Ragu  Italian 

cooking  sauce 
spaghetti  noodles 
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Beat  the  eggs;    dip  chicken.      Coat  chicken  in 
Italian  bread  crumbs.     Fry  chicken  in  small  amount  of 
oil  until  brown  on  each  side  (approximately   3  minutes 
on  each  side).     Drain.     Put  chicken  in  baking  dish. 
Sprinkle  with  Parmesan  cheese.      Slice  Mozzarella  cheese 
on  top.     Add  Ragu  Italian  cooking  sauce.      Sprinkle  with 
Parmesan  cheese.     Bake  for   1  hour  at   350°.      Serve 
over  spaghetti  noodles. 

Optional:      Garnish  with  mushrooms  and  parsley. 

Ramona  Maloney 

CHINESE     BARBEQUED      CHICKEN 


1  chicken,   cut  up  as 

for  frying 
3/4  c.   white  vinegar 
3/4  c.    sherry 


1  tsp.   brown  sauce 

2  Tbsp.   honey 
1/2  c.   applesauce 


Place  chicken  in  pan.     Mix  the  next   4  ingre- 
dients.    Add  applesauce.      Cover  chicken  with  sauce. 
Cook  very  slowly  in  open  pan  in  oven   (300°). 

Vivian  Petty   (Mrs.   A.   W.) 

CHICKEN      A     LA      KING 


1/3  c.    mushrooms   (2  oz. 

1/8  tsp.   pepper 

can) 

1  c.   chicken  broth 

1/4  c.   chopped  green 

1  c.   cream   (20%  butterfat) 

pepper 

1  c .    diced ,   cooked  chicken 

1/4  c.   butter 

1/4  c.   chopped  pimiento 

1/4  c.   flour 

1/2  tsp.    salt 

Saute  mushrooms  and  green  pepper  in  butter. 
Blend  in  flour  and  seasonings.      Cook  over  low  heat, 
stirring,   until  mixture  is  smooth  and  bubbly.      Remove 
from  heat.      Slowly  stir  in  broth  and  cream.     Bring  to 
a  boil  over  low  heat,    stirring  constantly.     Boil   1  min- 
ute.    Add  chicken  and  pimiento.      Continue  cooking  until 
meat  is  heated  through.      Serve  hot  in  patty  shells  or 
over  fluffy  rice.      Serves   4. 

Charmie  Johnson 
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LUSCIOUS      LEMONY      CHICKEN 


6  whole  chicken  breasts, 

skinned  and  halved 
1/2  c.    flour 

1  tsp.   paprika 

2  1/2  tsp.   salt 
1/4  c.   butter 
1/4  c.   water 


2  tsp.   cornstarch 

1   1/2  c.   half  and  half 

1/4  c.    sherry 

1  tsp.   lemon  peel 

1  Tbsp.   lemon  juice 

1  c.   Swiss  cheese,    grated 

1/2  c.   parsley,   chopped 


Roll  chicken  in  mixture  of  flour,   salt  and 
paprika.     Brown  lightly  in   hot  butter.      Do  not  burn. 
Add  water  and  simmer,   covered,   for  30  minutes  or 
until  almost  done.     Remove  chicken  from  pan.     Mix 
1/4  cup  half  and  half  with  cornstarch.      Stir  in  drip- 
pings and  cook  slowly,    stirring  constantly.     Add  grad- 
ually the  remaining  half  and  half,    sherry,   lemon  peel 
and  lemon  juice.      Continue  stirring  until  sauce  is 
smooth  and  thickened.     Place  chicken  in  long  Pyrex 
dish.     Pour  sauce  over  chicken.     Bake,   covered,   in 
a  350°  oven  about   35  minutes  or  until  bubbly.     Un- 
cover.    Sprinkle  with  cheese  and  bake  until  cheese 
is  melted.     Sprinkle  with  parsley.     Serves   12.     May 
be  frozen.     Defrost   4  hours,   then  bake. 

Betty  Broyles 

MANHOLE      COVER 


3  lb .   chicken 

3  Tbsp.    flour 

2  c.    milk 

3  Tbsp.   olives,   cut  up 


2  chicken  bouillon  cubes 
5.5  oz.   Martha  White 

biscuit  mix 
1/3  c.    water 


1    1/2  Tbsp.    Kikkoman  soy  sauce 

Bake  chicken    1  hour  at   350°.     Bone  and  cut 
into  pieces.     Add   1/2  cup  water  to  pan  to  reserved 
juices.     In  a   2   1/2-quart  casserole,   make  a  sauce  with 
the  reserved  juices,   flour,    milk,   Kikkoman  soy  sauce, 
olives  and  bouillon  cubes.      Cook  until  thick  and  add 
the  cut-up  chicken. 

Top:  Add  1/3  cup  water  to  biscuit  mix.  Pat 
out  on  floured  paper  towel  to  size  of  casserole.  Flip 
over  on  top  of  chicken.  Bake  at  450°  for  15  minutes 
or  until  brown. 

Barbara  Digges 
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ORIENTAL     SKILLET      CHICKEN 


1  broiler -fryer  chicken 
(2   1/2-3  lb.),   cut  up 

2  Tbsp.   oil 
1  tsp.   salt 

1/4  tsp.   pepper 

1/2  c.   chicken  broth 

3  ribs  celery,   cut  in 
1/2-inch  diagonal 
slices 


1  (13  1/2  oz.)  can  pine- 
apple chunks,  drained 
(liquid  reserved) 

1  Tbsp.   cornstarch,    dis- 
solved in   1  Tbsp.    water 

1  Tbsp.    soy  sauce 

1  pkg.   frozen  snow  peas, 
partially  thawed 

1  medium  onion,   sliced  and 
separated  into  rings 


Heat  oil  in  large  skillet.     Add  chicken  parts  and 
brown  on  all  sides.     Season  with  salt  and  pepper.     Add 
chicken  broth.     Cover  and  cook  over  low  heat  for  30 
minutes.     Add  celery  and  onion.     Cook   5  to  7  minutes. 
Remove  chicken  pieces  to  warm  serving  platter.     Add 
pineapple  juice,   dissolved  cornstarch  and  soy  sauce  to 
skillet.     Bring  to  a  boil,   stirring  constantly.     Add 
pineapple  chunks  and  snow  peas.     Cover  and  cook  over 
low  heat  for  5  minutes.     Pour  sauce  over  chicken. 
Serve  over  rice.     Serves  4. 

Joyce  Irby 

ROCK      CORNISH     HENS      AND 
WALNUT      STUFFING     WITH     WINE      SAUCE 


Stuffing: 

3  Tbsp.   bacon  drippings 
1  c.   chopped  onion 
1  c.   chopped  green 

pepper 
6  slices  bacon,   crumbled 
3  c.    Pepperidge  Farm 

stuffing 


1  c.   coarsely  chopped 

walnuts 
1  1/2  tsp.    salt 
1/2  tsp.   dried  thyme 
1/2  tsp.    rubbed  sage 
6  (1  lb.)   Cornish  hens 


Saute  onion  and  pepper  in  bacon  drippings  and 
stir  until  tender.     Add  remaining  ingredients  and  toss 
lightly.     Stuff  hens.     Close  with  toothpicks  and  tie 
legs.     Arrange  hens,   breasts  up,   in  shallow  pan  with- 
out rack.     Preheat  oven  to  400°.     Brush  hens  with 
Basting  Sauce.     Roast   1  hour,   brushing  with  sauce 
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occasionally  until  sauce  is  gone  and  they  are  golden 
brown.     Arrange  hens  on  round  platter  and  keep  warm 
Make  Wine  Sauce  and  put  a  little  on  each  hen.      Serve 
rest  of  sauce  in  bowl. 


Basting  Sauce 

1/2  c.   butter 
1/2  c.    white  wine 
1   1/2  tsp.    salt 


1  clove  garlic,   crushed 
1/2  tsp.   rubbed  sage 


Melt  butter  in  skillet  and  remove  from  heat. 
Add  rest  of  ingredients  to  butter  and  mix  well. 


Wine  Sauce: 

3  Tbsp.    flour 

1  c.   wine 

1  c.   currant  jelly 


1  tsp.   dry  mustard 

1  tsp.   salt 

2/3  c.    drippings 


Pour  off  drippings  in  roasting  pan.     Then  re- 
turn  2/3  cup  drippings  to  pan.     Gradually  add  flour 
and  stir  until  smooth.     Add  remaining  ingredients  and 
bring  to  a  boil,    stirring  constantly.     Reduce  heat  and 
simmer  until  thickened,    stirring  occasionally.     Put 
small  amount  on  each  hen  and  rest  in  bowl.     Makes 
2   1/3  cups. 

Laura  Apel 

SWEET      AND      SOUR      CHICKEN 


8  chicken  breasts 

1  can  chunk  pineapple 

1  pkg.   onion   soup   mix 


1  small  jar  apricot  pre- 
serves 

1  small  bottle  red  Russian 
dressing 


Place  chicken  in  a   9  x    13-inch  baking  dish. 
Drain  pineapple,    reserving  juice.     Pour  pineapple 
over  the  chicken.      Combine  onion  soup,   preserves, 
dressing  and  pineapple  juice.     Pour  over  chicken. 
May  be  marinated  overnight  in  refrigerator.     Bake, 
uncovered,   at   325°   for   1  hour.      Serve  with  rice  and 
raisins. 

Tamara  Bowyer 
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SWISS     DREAM     CHICKEN 

6  chicken  breasts,  1/4  c.   dry  white  wine  or 

skinned  and  boned  water 

6  slices  Swiss  cheese  1  c.   stuffing  mix,   crushed 

1  can  cream  of  chicken  1/4  c.   butter  or  margarine, 

soup   (undiluted)  melted 

Put  chicken  pieces  on  bottom  of  large  shallow 
casserole  dish.      Cover  with  sliced  Swiss  cheese.     Com- 
bine soup  and  wine  or  water.     Pour  evenly  over 
chicken  and  cheese.     Top  with  stuffing  mix.     Drizzle 
butter  over  stuffing.     Bake  at   350°  for  40  to  55  min- 
utes.    Yummy.     Enjoy! 

Mrs.   Pam  Thayer 

BAKED     VEAL 

6  veal  steaks  oil 

1/4  c.   flour  1  large  onion 

1/2  c.    grated  Parmesan  1  green  pepper 

cheese  1/2  c.   barbecue  sauce 

1/2  tsp.    salt  dash  garlic  salt 

pepper  1  (8  oz.)   can  tomato  sauce 

1  egg,   beaten 

Combine  the  flour,   cheese,   salt  and  pepper. 
Dip  the  veal  steaks  in  egg,   then  in  seasoned  flour. 
Brown  in  small  amount  of  oil  in  a  skillet.     Place  in  a 
shallow  baking  dish  and  top  with  sliced  onion  and 
sliced  pepper.     Combine  the  barbecue  sauce,   tomato 
sauce  and  garlic  salt.     Pour  over  veal  steaks.     Sprin- 
kle with  additional  cheese.     Bake  at   325°  for  35  min- 
utes.    Makes  6  servings. 

Faye  Briggs 

SECOND-DAY      CURRY 
(For  Leftover  Roast  Beef,   Lamb,   Chicken) 

2  Tbsp.   fat  or  oil  2  ripe  tomatoes 

1  green  pepper  2  c.   leftover  roast 

2  stalks  celery  2  c.   meat  stock  or  water 
1  tsp.   salt  2  onions 

black  pepper  3  Tbsp.    flour 

1  Tbsp.   curry  powder 
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Cut  meat  in  bite- size  pieces.     Mix  flour,   curry 
powder,    salt  and  pepper.     Roll  meat  in  mixture  until 
coated  well.     Melt  fat  in  skillet  and  brown  meat.     Add 
stock  (or  water)   and  cook  slowly  for   10  minutes.     Cut 
green  pepper  in  strips,   peel  onions  and  slice  and  chop 
celery.     Add  to  meat  and  cook  for   10  minutes.     Add 
peeled,   quartered  tomatoes  and  cook   10  minutes. 
Serve  with  rice. 

Ethel  Scott 

RACHEL'S     BARBECUED     BRISKET 


1  (5-6  lb.)   brisket 
3  oz.   liquid  smoke 
Worcestershire  sauce 
6  oz.   barbecue  sauce 


celery  salt 
onion  salt 
garlic  salt 
salt  and  pepper 


Be  sure  to  use  fresh  brisket.     Pour  liquid 
smoke  over  brisket  of  beef  in  a  baking  dish.     I  use 
foil  to  line  baking  dish.      Sprinkle  meat   generously 
on  both  sides  with  celery  salt ,  onion  salt  and  garlic 
salt.     Place  in  refrigerator  overnight. 

The  next  day,   sprinkle  both  sides  of  meat  with 
salt,   pepper  and  Worcestershire  sauce.     Cover  meat 
and  bake   5  hours  in  275°  oven.     Take  off  lid  (roll 
back  the  foil)   and  pour  barbecue  sauce  over  it.     Bake 
1  hour  longer. 

Rachel  B .   Pearman 

TERIYAKI 


lb.    sirloin  -  flank 
eye  or  rib 
■2  tsp.    grated  fresh 
ginger 
clove  garlic 
medium  onion 


1  tsp.   m.s.g. 
1/3  c.   soy  sauce 
1/4  c.   sugar 
1/4  c.   sherry  or 
sake 


Mix  all.  Add  to  meat.  Marinate  1  hour  or 
longer  in  refrigerator,  longer  is  preferred.  Broil 
until  desired  doneness  is  achieved. 

Mrs.   Sam  Mosely 
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KOREAN      BEEF     STROGANOFF 


2  lb.   lean  top  sirloin 

1/2  lb.   oleo 

1  lb.    sliced  scallions 

(2  c.) 
1   small  can  tomato  paste 


1  small  can  tomato  sauce 
1/2  tsp.    salt 

1/2  tsp.    pepper 

2  c.    sour  cream 


(Have  butcher  cut  steak  very  thin.)     Cut 
beef  (cross  grain)   in  thin  strips,   length  of  little  finger. 
Saute  in  oleo  until  brown.      Saute  scallions  in  oleo   10 
minutes.      Combine  scallions  and  beef.     Add  remaining 
ingredients  except  sour  cream.      Simmer,   covered,    1 
hour.     When  ready  to  serve,    reheat  and  add  sour 
cream . 

Serve  from  chafing  dish  on  hot  French  fried 
potatoes.     Of  course,    rice  or  noodles  may  be  used. 

Caroline  Kennett 

SLOPPY     JOES 

1-1   1/2  lb.   hamburger  1  c.   tomato  soup 

1  pkg.   Lipton  dried  onion  soup  mix 

Brown  hamburger  and  drain  well.     While  ham- 
burger is  cooking,    mix  tomato  soup  directly  from  can 
with  dried  soup  mix.     Mix  into  drained  hamburger  and 
cook  about    10  more  minutes.      Serve  on  hamburger 
rolls. 

Blanche  Cox 

PEPPER      STEAK 


1   1/2  Tbsp.    vegetable 

oil 
1   garlic  clove 
1  lb.   beef,   cut  in 

thin  slices 
1  c.    bouillon   (beef) 


dash  pepper 

2  Tbsp.   cornstarch 

1  Tbsp.    soy  sauce 

2  Tbsp.    water 

1  c.    green  pepper 

1/4  tsp.   powdered   ginger 


Heat  pan.     Add  oil  and  garlic.     When  garlic 
turns  brown,   remove.     Add  beef.     Fry  a  few  minutes. 
Season  with  pepper.     Add  bouillon.      Continue  to  cook 
a  few  minutes. 
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Combine  cornstarch,    soy  sauce  and  water.     Add 
to  hot  mixture  slowly  while  stirring.     Cook  and  stir 
until  sauce  thickens.     Add  green  pepper  (sliced  thin) 
and  ginger.     Serve  over  rice  or  rice  and  Chinese 
noodles. 

B.J.   Buchert 
Cookie  Harris 

MEAT     BALLS 

1   1/2  lb.    ground  1/2  c.    grated  Parmesan 

beef  (not  hamburger)  cheese 

1/2  c.   rolled  oats  2  eggs,   beaten 

(quick  or  old-  1/2  tsp.   salt 

fashioned,   uncooked)  1/8  tsp.   pepper 

1  Tbsp.   parsley  (fresh  or  flakes) 

Sauce: 

1  clove  garlic,    minced  1  tsp.   salt 

1  (6  oz.)  can  tomato  1/8  tsp.  oregano 

paste  1/4  tsp.   basil 

1  (1  lb.)  can  tomatoes 

Mix  meat  ball  ingredients  together  and  roll  into 
tiny  balls.     Brown  in  hot  fat  in  frying  pan. 

Combine  sauce  and  pour  over  meat  balls  and 
simmer  over  low  heat  for  30  minutes.     Serve  in  a  chaf- 
ing dish.     Makes  approximately  4  dozen. 

Note:     I  add  oregano  and  basil  to  meat  mix  and 

make  a  great  meat  loaf  without  sauce. 

Mrs.   Sam  Mosely 

BEEF     BURGUNDY     OR      SHERRY 

2  lb.   stew  beef  2  cans  golden  cream  of 
1/2  pkg.   Lipton  onion  mushroom  soup 

soup  mix  1/2  c.   Burgundy  or  sherry 

1  small  can  mushrooms ,    drained 

Cube  meat  into  bite-size  pieces.     Mix  all  in- 
gredients in  a  casserole  until  blended.     Cover  and 
bake  in   325°  oven  for  3  hours.     Serve  over  rice  or 
noodles.     Serves   6. 

Betsy  Hanson 
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BARBECUED     BEEF 


1/4  c.   vinegar 

1   1/4  c.   juice  from  meat* 

1/4  c.   brown  sugar 

4  tsp.   mustard 

1  tsp.    salt 

Simmer  20  minutes, 
simmer  45  minutes  longer: 

4  c.   cooked  beef,   torn 

into  small  pieces* 
1  c.   ketchup 


1/4  tsp.   pepper 

1  lemon  slice 

1/4  tsp.   cayenne  pepper 

2  chopped  onions 
1/2  c.   butter 

Then  add  the  following  and 


2  Tbsp.   Worcestershire 
sauce 


Make  at  least   1  day  ahead. 

*Use  2   1/2  to  3  pounds  bottom  round  or  3   1/2 
pounds  bone-in  chuck  roast.      Cook  beef  in  water  until 
it  pulls  apart  easily,    2  to  2   1/2  hours. 

Mrs.   T.J.   Wool  (Jane) 

CORNED     BEEF     BRISKET 


corned  beef  brisket 
(about   4  lb.    size) 

1  large  onion,   quartered 

2  cloves  garlic,   halved 


8  whole  black  peppers 
6  whole  cloves 
1  bay  leaf 


Put  enough  cold  water  into  large  enameled  cook 
pot  with  the  above  seasonings  to  cover  the  brisket 
well.     Bring  to  boiling.     Add  brisket  to  boiling  mix- 
ture.     Cover  with  lid.     Turn  heat  very  low.      Simmer 
(do  not  boil)    3  to  4  hours. 

Buy  the  "point"  in  brisket  as  opposed  to 
"center  cut." 

Pat  Gore 


STIR-FRIED     LIVER 


1  lb.   liver 

6-8  slices  bacon 

2  large  onions 
1  clove  garlic 


1/4  lb.   mushrooms 
1/2  c.   sherry 
1/2  c.   soy  sauce 


Slice  liver  in  thin  strips  while  partially  frozen 
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Fry  bacon  and  set  aside.     Slice  vegetables  thin  and 
stir-fry  5  minutes  or  until  crisp-tender.     Remove  from 
skillet.     Add  liver  and  stir-fry  3  to  5  minutes.     Return 
vegetables  to  skillet  and  add  sherry  and  soy  sauce.     Cover 
and  simmer   10  minutes.     Serve  over  cooked  rice  or  soft 
oriental  noodles  with  crisp  bacon  on  top.     Serves  4  to 
6. 

Mrs.   JuJu  Moreau 
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PORK     CHOPS     AND     DRESSING 


4  center- cut  pork 

chops 
1  tsp.   chopped  onion 

or  dried  onion  bits 
1   1/2  c.    water 
8  slices  bread 


1  can  cream  of  mushroom 

soup 
1  tsp.   sage 
1/2  stick  margarine 
2/3  c.   milk 
salt  and  pepper 


Brown  chops  on  both  sides  in  a  little  shortening. 
Drain.     While  chops  are  browning,   break  bread  into 
small  pieces.     Heat  water  and  margarine  and  add  sage, 
onion  and  beaten  egg.     Pour  over  bread  and  toss 
lightly.     Place  over  chops  in  baking  dish.     Mix  soup 
and  milk  and  pour  evenly  over  dressing.     Bake,   un- 
covered,  at   350°  for  30  minutes. 

Mary  Inez  Etheridge 


EASY      SPARERIBS 


Glaze 


1  c.   Japanese  soy 

sauce  (shoyu) 
1   1/2  c.   tomato  catsup 


1   1/2  c.   honey 

5  cloves  garlic,   chopped 

fine 
1  tsp.   Tabasco  sauce 


Mix  all  ingredients  for  glaze  in  quart  jar. 
(Keeps  in  refrigerator  for  months  and  is  good  for 
chicken ,   too . ) 


very  lean  spareribs 
(about   1  lb.   per 
person) 


salt 

pepper 

m.s.g. 
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Sprinkle  spareribs  with   salt,    pepper  and  m.s.g. 
and  roast  at   350°  for  45  minutes,    turning  once  to  make 
sure  they  are  browned  on  both   sides.      Cool  the  ribs 
and  drain  off  all   grease.      Cut  into  serving  portion.-.. 

Twenty  minutes  before  desired  serving  time, 
coat   the  ribs   with  the  sauce  and  bake  at   450°   for   20 
minutes.     Baste  several  times.     They  should  be  crisp 
and  glossy  after   10  minutes  on  each  side. 

Connie  and  Toppy  Bohannon 

BARBECUED      CHOPS 

1  tsp.    mustard  1  Tbsp.   Worcestershire 
1/2  c.    catsup  sauce 

1   Tbsp.    flour  1/2  c.   sweet  pickle  juice 

1/2  tsp.    salt  2  Tbsp.   chopped  onion 

1/4  tsp.    pepper  6  pork  chops 

Mix  catsup,    mustard  and  flour  until   well 
blended.      Stir  in  pickle  juice.     Add  onion,    salt, 
pepper  and  Worcestershire  sauce.     Mix.      Pour  sauce 
over  pork  chops.     Bake  at   350°  for   1  hour.      Can 
also  be  used  over  chicken. 

Ann   Harris 

BAKED      STUFFED      FISH 

3  lb.    fish  additional  butter  to  brush 

1    1/2  tsp.    salt  fish  with 

1  c.   cracker  crumbs  2  Tbsp.   sweet  pickles, 

2  Tbsp.   olives,   chopped  chopped 

strips  of  bacon  2  Tbsp.    parsley,   chopped 

about   1/4  c.   melted  butter  to  moisten 

Sprinkle  fish   with  salt  and  pepper.      Fill   with 
dressing. 

Dressing:      Mix  all  ingredients  except  bacon. 
Place  dressing  inside  fish.     Wrap  strips  of  bacon 
around  fish  and  secure  with  toothpicks.     Place  on 
broiler.     Brush  with  melted  butter.      Pour   1  cup  hot 
water  into  pan.     Bake  40  to  45  minutes  at   350°.      Re- 
move to  hot  platter.      Garnish   with  parsley.      (Fish 
suitable  for  baking:      Sea  bass,   bluefish,   cod,    haddock, 
mackerel,    shad,    whitefish.)     Serves   6  to  8. 

Gaye  Burton 
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FILLET      OF      SOLE      SUPREME 

1   1/2  lb.    fillet  of  dry  sherry 

sole   (small  fillets) 

White  Sauce: 

5  Tbsp.   melted  butter  whole  milk 

flour 

Marinate  sole  in  dry  sherry  for   1  hour.      For 
White  Sauce,    mix  butter  in  flour  until  you  have  suffi- 
cient to  make  thick  sauce.     Use  whole  milk.     When 
White  Sauce  is  finished,    grate  in  sufficient  natural 
Cheddar  cheese  until  you  have  a  good  Cheese  Sauce. 
Should  have  enough  to  cover  fish  in  each  casserole. 

Pour  off  marinating  wine,   leaving  enough  to 
cover  bottom  of  casserole.      Salt  and  pepper  fish. 
Cover  with  Cheese  Sauce.     Sprinkle  with  paprika. 
Bake  at   350°  for  35  minutes.     Serves  4.     Serve  fish 
with  tossed  green  salad,    green  beans  or  peas,   hot 
French  bread  (toasted)   and  French  fried  potatoes. 

Mrs.   Sam  Mosely 

SIMPLE     AND      SENSATIONAL     POACHED      FISH 

1  lb.    whitefish  fillets  parsley  flakes 

(flounder,   haddock,  paprika 

etc.)  1/4  c.    white  wine  or  apple 

1  medium  onion ,   sliced  juice 
salt  and  pepper  to  taste 

On  a  flat  pan,   place  a  sheet  of  aluminum  foil. 
Turn  edges  up.      Place  fish,   onion  rings,    salt,    pepper 
and  parsley  flakes  on  aluminum  foil.     Sprinkle  above 
with  paprika  and  add  white  wine  or  apple  juice. 
Cover  with  another  sheet  of  aluminum  foil  and  seal  all 
edges  together  so  that  steam  cooks  the  fish.     Bake  at 
325°  for   15  minutes.      (If  thicker  fillets  are  used,    such 
as  cod  or  pollock,   increase  baking  time  proportion- 
ately.) 

Great  over  a  charcoal  fire  on  the  beach  or  on 
a   grill,    using  double -wrapped  foil.      Voila!      No  messy 
fish  pan  to  clean! 

Jean  Rider 
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BAKED      CRAB      AND      EGG 


1  c.    fresh  crabmeat 
1  c.    fresh  bread 

crumbs 
1  c.   light  cream 

1/2  c.    mayonnaise 


1  Tbsp.    grated  onion 
1/2  tsp.    salt 
1/4  tsp.   pepper 
1/2  c.   buttered  bread 
crumbs 


6  eggs,   hard  cooked  and  diced 

Preheat  oven  to   350°.      Grease  8  crab  shells  or 
individual  casseroles.     In  mixing  bowl,   combine  all  in- 
gredients except  buttered  crumbs.     Bake  in  preheated 
oven  for  20  minutes  or  until  golden  brown,    with  a 
covering  of  the  buttered  crumbs. 

Ethel  Scott 

CRAB      CASSEROLE 


1  lb.   lump  crabmeat 
1/2  c.   Hellmann's  mayon 

naise 
3  Tbsp.   Durkee 

dressing 
1  Tbsp.   Dijon  mustard 


2  Tbsp.   chopped  green 

pepper 
2  green  onions,   chopped 
1  Tbsp.   fresh  parsley, 

chopped 
1/4  c.    grated  Cheddar 

cheese 


Mix  and  put  into  saute  pan  or  casserole.      Sprin 
kle  cheese  over  top  and  bake  at   350°  for  25  minutes. 

Madeleine  Cox 

CRABMEAT      CASSEROLE 


2  Tbsp.   flour 
2  Tbsp.    butter  or 
margarine 

1  small  can  evaporated 
milk 

2  Tbsp.    mayonnaise 

Topping: 
6  Ritz  crackers 


2  hard-boiled  eggs 
1  small  onion,   chopped 
1  lb .   backfin  crabmeat 
1/4  tsp.   Tabasco  sauce 
1/4  tsp.   Worcestershire 
sauce 


2  Tbsp.   butter 


Cream  the  flour,   butter  and  milk  together 
Cook  until  thick.     Add  other  ingredients  except 
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crabmeat.      Mix  thoroughly.      Gently  fold  in  crabmeat. 
Cover  with   ground  Ritz  crackers.     Dot  with  butter. 
Bake   20  minutes  at   350°. 

May  be  placed  in  shells.      These  may  be  frozen 
for  later  use.      A   favorite  of  everyone! 

Ann  Lindsey 

CRABMEAT  AND  ARTICHOKE 
HEARTS  EN   CASSEROLE 


1  (No.    2)   can  whole 
artichoke  hearts 

1  lb.   fresh  cooked 
crabmeat 

1/2  c.   coarsely  sliced 

mushrooms 
4  Tbsp.   butter 

2  1/2  Tbsp.    flour 
1/2  tsp.    salt 


1/4  tsp.   pepper 
dash  cayenne  pepper 
1  c.   heavy  cream 
1  Tbsp.   Worcestershire 

sauce 
1/4  c.    medium  dry  sherry 
1/4  c.    grated  Parmesan 

cheese 
sprinkling  paprika 


Drain  artichoke  hearts  and  arrange  them  in  a 
buttered  shallow  baking  dish.      Spread  over  them  the 
crabmeat.     Saute  mushrooms  in   2  tablespoons  of  the 
butter  for  about   6  to   7  minutes  and  then  add  them  to 
the  contents  of  the  baking  dish. 

In  the  meantime,    make  a  Medium  Cream  Sauce 
by  melting  2  tablespoons  butter.     Add  flour,    salt, 
pepper,   cayenne  pepper,   cream  and  Worcestershire 
sauce.     Cook  until  thick  and  add  sherry.     Pour  over 
casserole  and  top  with  Parmesan  cheese.     Bake  at   350° 
for   30  minutes. 

Pat  Leeming 

CRAB      MORNAY 


1  lb.   crabmeat 
1/2  c.   butter 
3  Tbsp.   flour 
1  tsp.    salt 


2  c.    milk 

1/2  tsp.   white  pepper 
1/2  lb.    shredded  Cheddar 
cheese 


Remove  shell  and  cartilage  from  crabmeat.     Make 
a  Cream  Sauce  of  butter,   flour,    salt,   pepper  and  milk. 
Put  a  layer  of  crabmeat,    a  layer  of  cheese,   then  some 
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Cream  Sauce  in  a   1   1/2-quart  casserole  dish.      Con- 
tinue until  all  the  ingredients  are  used.     Bake  at   350° 
for  25  to   30  minutes.     Makes   6  servings. 

Dot  Burns 

DEVILED      CRABMEAT 


1  lb.  backfin  crabmeat 
3  slices  bread 
1/2  c.   lemon  juice 
1/4  c.    mayonnaise 


salt  and  pepper 
1/4  tsp.   onion  powder 
1  tsp.   Worcestershire 
sauce 


Mix  crabmeat  with  bread  (cubed  and  crusts  re- 
moved) and  all  other  ingredients.  Bake  25  minutes  at 
350°. 

Mar  gene  Sullivan 

MARYLAND      CRAB      CAKES 


1  lb.   regular  crabmeat 
1  tsp.   parsley 

1  Tbsp.   mayonnaise 

2  Tbsp.   Durkee  dress- 
ing 

1  tsp.   prepared  mustard 


1/2  tsp.   salt 

1/2  tsp.   pepper 

2  dashes  Tabasco  sauce 

1/4  c.   cracker  meal 

2  eggs 

1  tsp .    minced  onion 


Mix.     Form  into  patties.     Saute  in  butter  or 
fry  in  deep  fat. 

Madeleine  Cox 

LOBSTER     NEWBURG 


2  c.   lobster  (three 

1  lb.   lobsters) 
2  Tbsp.   butter 
2  Tbsp.   flour 
1  c.   heavy  cream 
1/4  tsp.    salt 


1/2  tsp.    paprika 
2  Tbsp.    sherry 
2  egg  yolks,   beaten 
toast  points   (crusts 
removed) 


In  double  boiler,    melt  butter.     Add  flour.     Add 
cream  gradually.     When  thickened   (it  does  not  thicken 
too  much),   add  lobster  meat.      Heat  thoroughly.      Add 
salt,    paprika  and  sherry.      Enjoy  your  company.      Have 
toast  points  and  rest  of  meal  ready.      Just  before 
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serving,   add  egg  yolks,   to  which  a  bit  of  hot  Cream 
Sauce  has  been  added  gradually.     Serve  immediately. 

Patricia  R.    Leeming 

OYSTERS      SAVANNAH 

1  lb.    bacon  1/2  tsp.   pepper 

1  c.   chopped  green  1  Tbsp.   paprika 

pepper  2  Tbsp.   m.s.g. 

1   (4  oz.)  can  pimentos,  1  qt .   oysters 

drained  and  chopped  12  oyster  shells 

1  tsp.    salt  1  bag  rock  salt 

Chop  uncooked  bacon  fine.     Add  green  pepper, 
pimentos,    salt,   pepper,   paprika  and  m.s.g.     Fill 
shells  with  oysters  and  cover  with  bacon  mixture. 
Heat  rock  salt  on  broiler  pan,   covered  well  with  alu- 
minum foil.     Place  filled  shells  on  heated  rock  salt 
and  cook  under  broiler  until  golden  on  top.     Or  alter- 
nate layers  of  oysters  and  bacon  mixture,   ending  with 
bacon.     Bake  at   350°  about   40  minutes.     For  something 
special! 

Ann  Lindsey 

SCALLOPED     OYSTERS 

1  qt.   oysters  1   1/2  tsp.   Worcestershire 

2  1/2  c.   cracker  crumbs  sauce 

1  stick  butter  1  c.   chopped  celery 

(margarine)  salt 

milk  flour 

Scald  milk.     Add  butter,    salt,   celery,   Worces- 
tershire sauce  and  add  enough  flour   (Pillsbury's  sauce 
and  gravy  flour)   to  thicken.      Cool  to  lukewarm. 
Grease  an   8   1/2  x    12   1/2-inch  baking  dish  with  short- 
ening and  margarine  mixed.     Line  dish  with  cracker 
crumbs.     Partially  drain  oysters.      Spread  over  crumbs. 
Pour  cooked  sauce  over  oysters.      Sprinkle  liberally 
with  mixture  of  cracker  crumbs  and  potato  chips. 
Bake  40  to   45  minutes  in   350°  oven  until  bubbly. 
Premium   saltines  make  better  crumbs  than  the  prepared 
crumbs  you  buy.     They  are  more  coarse. 

Rachel  Robeson 
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SEAFOOD     CASSEROLE 


lb.    small  shrimp, 

cooked 

lb.   back  fin  crab- 

meat 

small  green  pepper, 

chopped 

c.   chopped  celery 

small  onion,   chopped 


3/4  c.   Durkee  Famous 

Sauce 
1  c.   Miracle  Whip   salad 

dressing 
1/2  tsp.    salt 
1/4  tsp.    pepper 
Ritz  cracker  crumbs 


Cook  green  pepper,   celery  and  onion  in  a  small 
amount  of  water  until  tender;   drain.     Mix  pepper, 
celery  and  onion  with  the  other  ingredients,   except 
cracker  crumbs.     Place  in  casserole.     Top  with  cracker 
crumbs.     Bake  at   350°  for  30  minutes.     Serves  6.     To 
serve   8,   add   1  cup  cooked  regular  rice  and   1/4  cup 
extra  Durkee  Famous  Sauce. 

Betty  Lu  Bridges 

SEAFOOD      CASSEROLE 


1  (5  oz.)   can  sliced 
water  chestnuts 

1  (17   1/2  oz.)   can 
king  crab 

1  (3  oz.)   can  sliced 
mushrooms 

1/4  lb.    sliced  almonds 


2  c.   diced  celery 
2  (4   1/2  oz.)   cans  shrimp, 
drained 

1  small  onion,   diced 

2  c.   mayonnasie 
1  tsp.    salt 
pepper  to  taste 
Tabasco  sauce  to  taste 


Mix  all  ingredients  and  refrigerate  overnight. 
Leave  at  room  temperature  2  hours  before  baking. 
Top  with  buttered  bread  crumbs  and  bake  at   350°  for 
30  minutes.     This  is  even  better  when  fresh  seafood 
is  used. 

Liz  Charlton 

SEAFOOD     AU      GRATIN 


1  stick  butter 
5  Tbsp.   flour 
4  c.    half  and  half 
cream 


2  1/2  tsp.    dry  mustard 
1/2  c.   Parmesan  cheese 

3  egg  yolks ,   lightly  beaten 
2   1/2  lb .   crabmeat 
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1  lb.   chopped  lobster  1   1/2  c.    sliced  mushrooms, 

meat   (optional)  sauteed 

5  Tbsp.   dry  sherry 

I   use  electric  frypan.     Make  a  Cream  Sauce  of 
butter,   flour  and  cream.     Blend  in  mustard  and  the 
cheese.     Mix  a  little  of  the  Cream  Sauce  with  the  egg 
yolk.      Stir  quickly  in  the  remaining  sauce.     Season  to 
taste  with  salt  and  pepper.     Combine  with  crabmeat, 
lobster,    mushrooms  and  sherry.     Heat  until  it  is 
bubbly.     This  is  better  made  a  day  ahead  and  re- 
heated for  a  nice  dinner  party. 

Carole  Honeycutt 

SHRIMP     AND      CRAB     OR      TUNA 

1   (6   1/2  oz.)   can  crab  3/4  c.   chopped  green 

1  (6   1/2  oz.)   can  pepper  (fine) 

shrimp  1  c.   Best  Foods  mayon- 

1  c.   chopped  celery  naise   (scant) 

(fine)  1  c.   Kellogg1  s  corn  flakes 

3/4  c.   chopped  onion  (scant) 

(fine)  1/4  tsp.   salt 

1  tsp.   Worcestershire  pepper 

sauce 

Mix  all  together  except  corn  flakes.     Put  in 
buttered  dish,    10  x   6x   1   3/4  inches.     Put  corn  flakes 
on  top.     Bake,    uncovered,    40  minutes  at   350°. 

Florence  Fink 
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How  To  Can  Vegetables 


POINTS  ON  PACKING 

Raw  pack.  -  Pack  cold  raw  vegetables 
(except  corn,  lima  beans,  and  peas) 
tightly  into  container  and  cover  with 
boiling  water. 

Hot  pack.  -  Preheat  vegetables  in  water 
or  steam.  Cover  with  cooking  liquid  or 
boiling  water.  Cooking  liquid  is  recom- 
mended for  packing  most  vegetables 
because  it  may  contain  minerals  and 
vitamins  dissolved  out  of  the  food. 
Boiling  water  is  recommended  when 
cooking  liquid  is  dark,  gritty,  or  strong- 
flavored,  and  when  there  isn't  enough 
cooking  liquid. 

PROCESSING  IN  A  PRESSURE  CANNER 

Use  a  steam-pressure  canner  for 
processing  all  vegetables  except  toma- 
toes and  pickled  vegetables. 

Directions.  -  Follow  the  manufacturer's 
directions  for  the  canner  you  are  using. 
Here  are  a  few  pointers  on  the  use  of  any 
steam-pressure  canner: 

•Put  2  or  3  inches  of  boiling  water  in 
the  bottom  of  the  canner;  the  amount  of 
water  to  use  depends  on  the  size  and 
shape  of  the  canner. 

•Set  filled  glass  jars  or  tin  cans  on  rack 
in  canner  so  that  steam  can  flow  around 
each  container.    If  two  layers  of  cans  or 
jars  are  put  in,  stagger  the  second  layer. 
Use  a  rack  between  layers  of  glass  jars. 

•Fasten  canner  cover  securely  so  that 
no  steam  can  escape  except  through  vent 
(petcock  or  weighted-gage  opening). 

•Watch  until  steam  pours  steadily  from 
vent.  Let  it  escape  for  10  minutes  or  more 
to  drive  all  air  from  the  canner.  Then 
close  petcock  or  put  on  weighted  gage. 

•Let  pressure  rise  to  10  pounds  (240 
degrees  F.)  The  moment  this  pressure  is 
reached  start  counting  processing  time. 
Keep  pressure  constant  by  regulating 
heat  under  the  canner.  Do  not  lower 
pressure  by  opening  petcock.  Keep 
drafts  from  blowing  on  canner. 

•When  processing  time  is  up,  remove 
canner  from  heat  immediately. 

With  glass  jars,  let  canner  stand  until 
pressure  is  zero.  Never  try  to  rush  the 
cooling  by  pouring  cold  water  over  the 
canner.  When  pressure  registers  zero, 
wait  a  minute  or  two,  then  slowly  open 


petcock   or   take   off  weighted   gage. 
Unfasten  cover  and  tilt  the  far  side  up  so 
steam  escapes  away  from  you.   Take  jars 
from  canner. 

HOW  TO  CHECK  HOME  CANNING  JAR! 

The  first  step  in  home  canning  should 
take  place  long  before  food  and  equip- 
ment are  assembled  and  ready  to  go. 
Jars  and  other  supplies  should  be 
checked  prior  to  the  canning  session.  In 
that  way,  you  can  replace  damaged 
supplies  and  purchase  new  ones  to  avoid 
costly  delays  or  inconvenience. 

Here  are  some  tips  to  help  you. 
Choosing  mason  Jars.  Jars  manufac- 
tured especially  for  home  canning  generi- 
cally  are  called  mason  jars  and  must  be 
used  when  preserving.  They  are  designed 
with  a  specially  threaded  mouth  for 
proper  sealing  with  mason  lids.  So,  can 
with  standard  mason  jars  only. 

Preparing  glass  Jars.  Check  all  jars, 
rings,  and  lids  carefully.  Discard  any 
with  nicks  or  cracks  in  top  sealing  edge 
and  threads  that  may  prevent  airtight 
seals.  Rings  should  be  free  of  dents  or 
rust.  Select  the  size  of  closures  - 
widemouth  or  regular  -  that  fits  your  jar. 
Wash  jars  in  hot.  soapy  water  and  rinse 
well.  Then  place  in  boiling  water  for 
10-15  minutes.  Keep  jars  in  hot  water 
until  ready  to  use.  Boil  lids  according  to 
package  directions. 

Closing  glass  Jars.  Always  wipe  jar  rim 
clean  after  food  product  is  packed.  Place 
lid  on  jar  with  button  side  up.  Screw 
rings  on  firmly,  but  don't  force.  Do  not 
re-tighten  rings  after  processing  or 
cooling. 

A  new  lid  that  snaps  down  and  clicks  as  J 
the  jar  cools,  providing  visible  proof  of  I 
sealing,  called  Magic  Button  (R)  is  made 
by  Owens-Illinois.    Its  read  button  pops  . 
up  when  the  seal  is  broken.    The  Magic  j 
Mason  jars  that  go  with  the  special  lids  I 
have  metric  measurements  as  well   as 
customary  U.S.  measurements  molded  on 
the  side. 

Jar  transfer.    Use  jar  lifter  or  long-  I 
handled  canning  tongs  to  transfer  jars  to 
and  from  canner  safely.   Place  hot  jars  on 
rack  or  towel,  allowing  2-inches  of  air  | 
space  on  all  sides  for  jars  to  cool  evenly.  | 


VEGETABLES 

ASPARAGUS      CASSEROLE 

1  large  can  asparagus  1/4  lb.   blanched  almonds 

4  hard-boiled  eggs  cheese  crackers  or  tidbits 

1  finely  cut  pimento  butter 

2  cans  condensed  mushroom  soup 

Place  layer  of  asparagus  in  bottom  of  buttered 
casserole.     Add  a  layer  of  almonds,    sliced  eggs, 
pimento,   mushroom   soup  and  crumbled  crackers 
sprinkled  on  top.     Dot  with  butter.     Bake  in  pre- 
heated  325°  oven  for   20  minutes. 

Ruth  S.   McLeod 
(Mrs.   Willard  W.) 

ASPARAGUS      AND      PEA      CASSEROLE 


(15  oz.)   cans  green 
asparagus,   drained 
(16  oz.)   cans  petite 
peas,    drained 
(10   1/2  oz.)   can 
cream  of  mushroom  soup 


3/4  c.    grated  sharp 
Cheddar  cheese 

1  c.   soft  white  bread 
crumbs 

2  Tbsp.   melted  butter 


Chill  cans  of  asparagus   2  to   3  hours.     Forty 
minutes  before  serving  time,   open  and  drain  aspara- 
gus.    Arrange  half  in  buttered  casserole.      In  bowl, 
mix  peas,    soup  and  cheese.      Spoon  half  into  casserole. 
Add  remaining  asparagus.     Top  with  remaining  peas. 
Toss  crumbs  with  butter  and  sprinkle  on  top.     Bake 
at   350°  for   30  minutes  until  crumbs  are  golden.     Serves 
8  to   10. 

Billie  Page 

ASPARAGUS      CASSEROLE 


2  boxes  frozen 
asparagus 

3  eggs 

1  tsp.    salt 

1/4  tsp.   pepper 

3  Tbsp.    melted  butter 


3/4  c.   cracker  crumbs 

use  saltines) 
1  diced  pimento 
1  c.    Cheddar  cheese, 

cubed 
1  c.   milk 


(I 
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Cut  asparagus  into   1-inch  pieces  and  cook 
according  to  directions  on  box.      In  a  large  bowl,   beat 
eggs  well.      Add  salt,   pepper,    cracker  crumbs,   pimento, 
cheese  and  milk.      Stir  in  asparagus  and  pour  into  well- 
greased   1   1/2-quart  casserole.      Pour  melted  butter  over 
Bake,    uncovered,   in   350°  oven   for   30  minutes  or 


top 

until  custard  is  set. 


Serves   4  to  6. 

Julie  Hume  (Aldersgate 
Class) 


BEETS      WITH      PINEAPPLE 


2  Tbsp. 
1  Tbsp. 
1/4  tsp. 
1   (14  oz 


brown  sugar 

cornstarch 

salt 

)   can  pine- 


apple chunks 


1  Tbsp.   freshly  squeezed 

lemon  juice 
1  Tbsp.    margarine 
1  (1  lb.)   can  sliced  beets, 

drained 


Combine  brown  sugar,   cornstarch  and  salt  in 
saucepan.      Stir  in  pineapple  (with  syrup).      Cook, 
stirring  constantly,   until  mixture  thickens  and  bubbles 
Add  lemon  juice,   margarine  and  beets.     Cook  over 
medium  heat  until  heated  well.     Yield:      4  to  6  serv- 
ings. 

Peggy  Wallace 

CHEESE-BROCCOLI     BAKE 


2  eggs 

1  c.   cottage  cheese 
(8  oz.) 

1  c.   American  cheese, 
shredded 

3  Tbsp.   flour 

2  tsp.    salt 


1/4  tsp.   onion  powder 
2   (10  oz.)   pkg.    frozen 

chopped  broccoli, 

thawed 
1  can  Chun  King  water 

chestnuts,    drained  and 

chopped 
paprika 


Beat  eggs  slightly  with  a  fork.     Beat  in  cheese, 
flour,    salt  and  onion  powder.     Stir  broccoli  and  water 
chestnuts  into  egg  mixture.      Pour  into  greased   9-inch 
square  pan.      Sprinkle  with  paprika.     Bake  in   350° 
oven  for   30  to   35  minutes  or  until  mixture  is  firm. 
Slice  and  serve.     Makes   8  slices. 

Marjorie  M.    Smith 
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BROCCOLI      BAKE 

2   (10  oz.)   pkg.    frozen  1   (3  oz.)   jar  Cheez  Whiz 

chopped  broccoli,  3/4  c.   chopped  celery 

thawed  3/4  c.   chopped  onion 

2  cans  cream  of  1/2  c.    melted  margarine 

celery  soup  2  c.   quick-cooking  rice 

Toss  together  all  ingredients  and  turn  into  a 
greased   13  x   9-inch  baking  dish.     Bake  at   325°  for   1 
hour. 

Sandra  Cofield 
Margaret  Joyner 

CARLTON'S      BROCCOLI      CASSEROLE 

2  pkg.   frozen  chopped  2  eggs,    well  beaten 

broccoli  1  c.    grated  sharp  Cheddar 

1  can  cream  of  mush-  cheese 

room  soup  1  c.   chopped  onion 

3/4  c.    Hellmann's  mayonnaise 

Topping: 

1/2  stick  butter  1/2  pkg.   Pepperidge  Farm 

corn  bread  stuffing 

Cook  broccoli  and  drain   well.     Add  soup, 
mayonnaise,   eggs,   cheese  and  onion;   mix  well.     Pour 
into   2-quart  casserole  dish.      Bake  at   350°  for  45  min- 
utes.    Add  topping  the  last    15  minutes  of  baking  time. 

Topping:      Melt  butter  and  mix  well  with  the 
stuffing.     Place  on  top  of  casserole  and  return  to  the 
oven.      Serves   6  to   8. 

Tamara  Bowyer 
Bernice  Carter 
Cookie  Harris 

BAVARIAN      BRAISED      CABBAGE 

1  medium  head  cabbage  1  rib  celery 

1/2  lb.    bacon  1/2  tsp.    dried  thyme, 

2  small  onions  crushed 

2  carrots  1  tsp.   chopped  fresh 

parsley 
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1  clove  garlic ,    minced 
3/4  c.   chicken  bouillon 


salt  and  ground  pepper  to 
taste 


Cut  cabbage  into  wedges  and  core.      Parboil 
wedges   5  minutes  in  large  skillet.     Drain  carefully  to 
retain  wedge  shape.      Remove  from  skillet  and  set 
aside.     In  same  skillet,   partially  cook  bacon,    which  has 
been  cut  into  3/4-inch  pieces.     Drain  off  fat.     Add 
cabbage,   carrots  (which  have  been  sliced)   and  celery, 
which  has  been  sliced  also.     Add  seasonings  and  pour 
bouillon  over  cabbage.     Cover  and  bring  to  a  boil. 
Reduce  heat  and  simmer  for   12  to   15  minutes  or  until 
barely  tender.     Drain  slightly,   if  necessary,   before 
serving.      (Good  with  ham  and  corn  bread.) 

Caroline  Kennett 

SCALLOPED      CABBAGE 


1  medium  head  cabbage, 
coarsely  chopped 

6  slices  bacon 

2  Tbsp.   chopped  green 
pepper 


1  c.   shredded  Cheddar 
cheese 

2  Tbsp.   diced  pimento 
White  Sauce 

1/2  c.   soft  bread  crumbs 
1  Tbsp.    melted  butter 


White  Sauce: 

2  Tbsp.   butter 
2  Tbsp.   flour 
1  c.    milk 


1/8  tsp.   salt 
1/8  tsp.   pepper 
dash  paprika 


Cook  cabbage,   covered,   in  small  amount  of  boil- 
ing salted  water  for   10  minutes.     Drain  well;    set  aside. 
Cook  bacon  in  a  heavy  skillet  until  crisp.     Remove 
bacon,   reserving   1  tablespoon  drippings  in  skillet. 
Crumble  bacon  and  set  aside.     Saute  green  pepper  in 
drippings.     Spoon  half  of  cabbage  into  lightly  greased 
2   1/2-quart  casserole.     Sprinkle  with  bacon,    green 
pepper,    1/2  cup  cheese  and  pimento.     Spoon  on  remain 
ing  cabbage,   then  cheese.     Pour  White  Sauce  on  top. 
Combine  bread  crumbs  and  butter  and  sprinkle  over 
top.     Bake,   uncovered,   at   375°  for   15  to  20  minutes. 

White  Sauce:      Melt  butter  in   saucepan  over  low 
heat.     Add  flour,    stirring  until  smooth.      Cook   1 
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minute,    stirring  constantly.      Gradually  add  milk. 
Cook  over  medium  heat ,    stirring  until  thickened  and 
bubbly.     Stir  in  spices.     Yield:      1  cup. 

Jane  S .   Woolridge 

GINNIE'S      CARROT      MOLD 


1   1/2  c.    grated  carrots 
1  c.   brown  sugar 
1/2  c.    soft  margarine 
1  c.   all-purpose  flour 


1/2  tsp.    salt 

1/2  tsp.   baking  powder 

1  egg,   beaten 


Combine  all  ingredients;   mix  well.     Place  in 
greased  5   1/2-cup  ring  mold.     Bake  in  preheated  350° 
oven  about   45  minutes.      Unmold.     Serve  on  platter  with 
cooked  green  peas  in  center.      Great  with  poultry, 
beef  or  fish.      Serves   6. 

Gaye  Burton 

CELERY      ALMOND 


6  c.    sliced  celery 
1/4  c.   butter 
1  tsp.    salt 
1/2  tsp.   pepper 


1  c.  slivered  almonds 
butter  (for  browning) 
4  Tbsp.   dry  sherry 

2  Tbsp.    finely  chopped 
green  onions 


Saute  celery  in   1/4  cup  butter  with  salt  and 
pepper.     Cover  and  cook  until  celery  is  tender, 
about   10  minutes.     Then  sprinkle  with  green  onions 
and  cook   2  minutes  more.     Brown  almonds  in  butter. 
Stir  in  wine.      Cook   2  minutes.     Pour  over  celery  and 
serve.      Serves  6  to  8. 

Marge  Foresman 

FAR      EAST      CELERY 


1  large  bunch  celery 
1   (5  oz.)   can  water 

chestnuts 
1  can  cream  of  chicken 

soup 


1  small  jar  pimentos 
1/2  c.   slivered  almonds 
1/2  c.   Cheddar  cheese 

cracker  crumbs 

2  Tbsp.   butter 
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Cook   4  cups  celery,   cut  into   1-inch  pieces,   in 
small  amount  of  boiling  salted  water   8  minutes;    drain 
well.     Into  a   1-quart  casserole,    mix  celery,    drained 
sliced  chestnuts,    soup  and  drained  chopped  pimentos. 
Melt  butter.      Slightly  brown  almonds.     Add  crumbs. 
Sprinkle  mixture  over  casserole.     Bake   35  minutes  at 
350°.      Serves  6  as  a  vegetable. 

Madeleine  Cox 

CORN      CASSEROLE 


1   (17  oz.)   can  corn 
kernels 

1  stick  butter,    melted 

2  eggs 

1  c.    sour  cream 


1  c.    diced  Monterey  Jack 

cheese 
1/2  c.   cornmeal 
1   (4  oz.)   can  diced  green 

chilies 
1   1/2  tsp.    salt 


Preheat  oven  to   350°.     Generously  butter  2-quart 
rectangular  casserole.     Puree   1  cup  corn  with  butter 
and  eggs  in  blender  or  food  processor.     Mix  remaining 
ingredients  in  medium  bowl.     Add  pureed  mixture  and 
blend  well.     Pour  into  prepared  pan  and  bake,   un- 
covered,   50  to   60  minutes. 

"Delicious  hot  or  cold." 

Lee  Beasley 

CORN      PUDDING 


3  eggs 

3/4  c.    sugar 

1   1/2  c.    milk 


2  Tbsp.   butter,    melted 
1  (16  oz.)   can  corn 
pinch  salt 


Beat  eggs  and  sugar.  Add  butter,  corn  and 
salt.  Bake  at  325°  until  firm,  approximately  45  min- 
utes.     Serves  6. 

Margaret  W.   Dugger 

SWISS      CORN      BAKE 


1  (13  oz.)   can 
evaporated  milk 

1  (16  oz.)   can  creamed 
corn 

2  eggs 


1  large  onion ,    grated 
1/2  tsp.    salt  and  pepper 
3/4  lb.    Swiss  cheese, 
grated 
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Mix  the  ingredients  well  and  pour  into  a 
greased  baking  dish   (12  x   7   1/2  inches).     Bake  at 
350°  for  40  minutes  or  until  bubbling  well. 

Doris  K.   Wolfe 

EGGPLANT      PARMESAN 


1  1/2  lb.   eggplant 

2  Tbsp.   olive  oil 

1/2  c.   onion,   chopped 

2  c.   tomatoes 

3  Tbsp.   tomato  paste 
1/4  c.   olive  oil 

1  tsp.   basil 


1  tsp.    sugar 

1/2  tsp.   salt 

pepper  to  taste 

6  oz.   Mozzarella  cheese 

sliced 
Parmesan  cheese 


Peel  eggplant  and  cut  into   1/2-inch  slices. 
Salt  each  piece,   stack  and  let  stand   1  hour  while 
sauce  is  cooking.     Juices  will  come  from  eggplant  in 
this  manner. 

Sauce:      Heat  olive  oil  and  add  onion,   but  do 
not  brown.     Add  tomatoes,   tomato  paste,   basil,   sugar 
and  salt.      Simmer,   covered,   for  40  minutes.     Now  flour 
and  fry  eggplant  slices  in   1/4  cup  hot  olive  oil.     Drain 
on  paper  towels.     Cover  bottom  of  a  greased  2-quart 
Pyrex  dish  with  sauce  mixture.     Then  put  in  a  layer 
of  eggplant.      Cover  with  Mozzarella  cheese.     Sprinkle 
with  Parmesan  cheese.     Repeat  layers,   ending  with 
sauce  and   2  cheeses.     Cover  with  foil  and  bake  at  400° 
for  20  minutes.     Uncover  and  bake   10  minutes  more. 
Serves  6. 

Joyce  Irby 

ENGLISH      STEWED     TOMATOES     WITH     ONION 


1  (No.    3)   can  tomatoes 

or  6  tomatoes 
1  medium  onion 


4  Tbsp.   bacon  drippings 
salt  to  taste 


Put  bacon  drippings  in  skillet  over  medium  heat 
Cook  sliced  onion  until  tender,   not  brown,   about   5 
minutes.     Add  tomatoes  and  bring  to  a  boil.     Delicious 
over  broken  day-old  bread. 

Margaret  Engle 
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PENNSYLVANIA     DUTCH      GREEN      BEANS 
(Four   1-Cup  Servings) 


1  small  onion,   sliced 
3  strips  bacon,   cooked 

and  crumbled 
1  can  Chun  King  water 

chestnuts ,    drained 

and  sliced 


1  (1  lb . )   can  cut   green 
beans 

2  tsp.   cornstarch 
1/4  tsp.    salt 

1/4  tsp.  dry  mustard 
1  Tbsp.  brown  sugar 
1  Tbsp.    vinegar 


Brown  onion  and  water  chestnuts  slightly  in 
hot  bacon  fat.     Drain  beans,   saving  1/2  cup  liquid. 
Mix  liquid  with  remaining  ingredients  and  add  to  onion 
in  skillet.      Cook,    stirring,   until  mixture  boils.     Add 
beans  and  heat  thoroughly.      Serve  garnished   with 
crumbled  bacon. 

Marjorie  M.   Smith 

BAKED      LIMA     BEANS 


1  lb.    dried  Lima  beans 

1  tsp.    salt 

8  slices  bacon 

1   1/2  tsp.    dry  mustard 


1  tsp.    ground  ginger 
1/4  c.   brown  sugar 
1  c.    sliced  onion 
1/2  c.   catsup 


Wash  beans  and  cover  with   8  cups  water.      Re- 
frigerate,  covered,   overnight.      Cook  beans  and  salt  in 
same  water  until  tender.     Drain,   reserving  liquid. 

Preheat  oven  to  350°.     In   2   1/2-quart  casserole, 
place  half  of  the  bacon,   the  beans,   remaining  ingre- 
dients and   1  cup  liquid.      Cover  with  rest  of  bacon. 
Bake,    uncovered,    50  to  60  minutes.     Add  more  bean 
liquid  during  cooking,   if  necessary. 

Virginia  Tillett 

OUT      OF     THIS      WORLD      OKRA 


1  lb.    fresh  okra,    sliced 

1  stick  butter 

1/2  c.   finely  chopped 

onion 
1/2  c.    shredded  ham 

(grate  on  coarse  blade) 


1  clove  garlic 
salt  and  pepper 
Accent  to  taste 
1  c .   cooked  rice 
4  large  tomatoes 
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Smother  okra  in  butter  along  with  onion,   ham 
and  seasoning's.      Scoop  pulp  out  of  tomatoes.     When 
okra  is  cooked,    add  tomato  pulp,   rice  and   seasoning  to 
taste.     Stuff  tomatoes  and  bake   10  minutes  at   400°. 
If  you  make  this  in  the  winter,    stir  in   3  to   4  chopped  , 
drained  canned  tomatoes.     Wonderful! 

Betty  Broyles 

CHEESE     AND     ONION     PIE 

1  double  pie  crust  1  large  Bermuda  onion 

1  pkg.    (8  slices)  1/3  c.   cream 

American  cheese 

Make  your  favorite  pie  crust  recipe.     Line 
bottom  of  9-inch  pie  pan  with  half  the  crust.     Slice 
Bermuda  onion  and  separate  into  rings.     Alternate 
layers  of  onion  rings  and  cheese  (cut  the  cheese 
slices  into  strips).     Start  first  with  onion  rings, 
then  layer  of  cheese  strips  until  all  of  the  cheese  is 
used  up.     Before  adding  the  top  crust,   be  sure  to 
add  the  cream   (for  moisture)   and  bake  in   375°  oven 
about   45  minutes  until  golden  brown.     Good  served 
with  meat  slices  instead  of  potatoes. 

Iva  Nelen 

POTATO      CASSEROLE 

6  medium  potatoes,  6-8  green  onions, 

cooked  and  grated  chopped  (optional) 

1   1/2  tsp.    salt  1  c.   shredded  Cheddar 

1  c.   commercial  sour  cheese 

cream  1/2  c.   butter  or  margarine, 

melted 

Combine  all  ingredients  except  butter*.     Spoon 
into  a   2-quart  casserole.     Pour  butter  over  top  and 
bake  at   400°  about   25  minutes  or  until  lightly  browned 
on  top.      Yield:      6  to   8  servings. 

*I   mix  the  butter  or  margarine  with  all  other 
ingredients.      Can  be  frozen. 

Irma  Keith 
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POTATO      PUFFS 

1/2  c.    sifted  flour  1  c.   mashed  potatoes 

1   1/2  tsp.   baking  2  eggs,    well  beaten 

powder  dash  white  pepper 
1/4  tsp.    salt 

Sift  flour  once;    measure.     Add  baking  powder 
and  sift  again.      Combine  potatoes  and  eggs.     Add 
flour.     Drop  by  teaspoons  into  deep  fat   (385°)   and 
fry  until  golden  brown.     Makes   18  puffs. 

Mary  Inez  Etheridge 

BAKED      POTATO      SAUCE 

1/2  stick  butter  3  Tbsp.   chopped  spring 

1/2  c.    sour  cream  onions 

5-6  potatoes  1  c.    grated  sharp  cheese 

Soften  butter  and  blend  into  sour  cream.     Add 
cheese  and  onions;   blend  well.      Spoon  into  hot  baked 
potatoes,    which  have  been  split  open.      (Better  when 
made  a  day  ahead,    refrigerated  and  allowed  to  mellow.) 
Serves   5  to  6  potatoes. 

Mrs.   T.J.   Wool   (Jane) 

RAZORBACK      POTATOES 

8  (3- inch  long)   oval  1/2  c.   real  butter 

potatoes  1/2  c.    grated  Parmesan 
1  tsp.   salt  cheese 

pepper  to  taste  1/2  c.    dry  bread  crumbs 

Heat  oven  to  450°.     Peel  potatoes  to  uniform 
size.      Cut  each  potato,    starting  at  one  end,   into   1/4- 
inch  slices,    stopping   1/4  inch  from  bottom.      Slices 
remain  attached.      Place  potatoes  with  sliced  edges  up- 
wards in  a  well- greased  shallow  baking  dish.      Sprinkle 
with  salt  and  pepper  and  dot  with  bits  of  butter.     Bake 
20  minutes,   basting  occasionally  with  butter  in  pan. 
Mix  cheese  and  bread  crumbs.      Sprinkle  generously 
between  potato  slices  and  over  tops.     Bake  another  25 
to   30  minutes,    without  basting,   until  golden  brown  and 
tender.      (A   very  pretty  and  delicious  way  to  serve 
potatoes.) 

Caroline  Kennett 
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CURRIED      RICE 


1/2  c.   chopped  onion 
1/2  stick  oleo 
1  c .   raw  rice 


1  can  beef  consomme 
1  small  can  mushrooms 
pinch  curry 


Saute  onion  in  oleo.     Add  rice  and  brown. 
When  browned  well,   add  consomme,    mushrooms  and 
curry.      Pour  in  casserole  and  bake  approximately   1 
hour  at   325°.      Serves  6. 

Margaret  W .   Dugger 

SOY      SAUCE     RICE 


2  c.   uncooked  rice 
2  sticks  butter  or 

margarine 
1  bell  pepper,   chopped 
1/2  c.   celery,   chopped 


1  tsp.   garlic  salt 
1/2  tsp.   black  pepper 
1  Tbsp.   pimento 
1/4  c.   soy  sauce 
1/4  c.   almonds 


Cook  rice  according  to  package  directions.     Melt 
butter  or  margarine.     Saute  pepper,   celery,    garlic  salt, 
black  pepper  and  pimento  in  butter  until  tender.     When 
ready  to  serve,   combine  cooked  rice  with  sauteed  in- 
gredients,   soy  sauce  and  almonds.     Serves   12  to   14. 

Martha  Jo  Wilson 

SWEET      POTATO      CASSEROLE 


3  c.   cooked  mashed 
sweet  potatoes 

1  c.   sugar 

2  eggs 

1  tsp.   vanilla  extract 
1/3  c.   milk 


1/2  c.   butter 

1  c.   firmly  packed  brown 

sugar 
1/3  c.   all-purpose  flour 
1/3  c.   butter 
1  c.   finely  chopped  pecans 


Combine  sweet  potatoes,   sugar,   eggs,    vanilla, 
milk  and   1/2  cup  butter.     Beat  with  electric  mixer 
until  smooth. 

Spoon  into  a   2-quart  shallow  casserole.      Com- 
bine brown  sugar,    flour,    1/3  cup  butter  and  pecans. 
Sprinkle  over  top  of  casserole.     Bake  at   350°  for  30 
minutes.     Makes   8  to   10  servings. 

Bernice  Carter 
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SWEET      POTATO      PONE 


2  c.    grated  raw  sweet 

potatoes,    peeled 
1  c.    sugar 
1/4  tsp.    salt 
1/2  c.    butter,   melted 


1/2  c.    milk 
1  whole  egg 
1/4  tsp.   nutmeg 
grated  rind  of   1  orange 
1/2  c.   orange  juice 


Mix  all  of  the  above  together.     Bake  in  an 
11  x   2-inch  Pyrex  dish  at   325°  for   1  hour. 

Lucy  Spradlin 

SWEET      POTATO      SOUFFLE 

1   3/4  c.    whipping  cream  1/4  c.   butter 


8  x 


1  c.   packed  brown 
sugar 

1  tsp.    salt 

4  c.   cooked  mashed 

potatoes 
6  eggs,    separated 

2  tsp.   cinnamon 
2  tsp.    nutmeg 

1  c.    chopped  pecans 


1/4  c.    whipping  cream 
1  c.   packed  brown  sugar 
1  c.   flaked  coconut 
1  c.   chopped  pecans 
1/3  c.   self-rising  flour 
1  tsp.   rum  extract 
Mandarin  orange  slices 
pecan  halves 


Combine  the  first   3  ingredients  in  heavy  sauce- 
pan.     Cook  over  medium  heat,    stirring  constantly,   until 
hot.     Pour  over  potatoes.     Beat  on  low  speed  of  mixer 
until  smooth.     Beat  yolks.      Stir  yolks,    spices  and   1 
cup  pecans  into  potatoes.     Beat  egg  whites  until  stiff 
peaks  form.     Fold  into  potato  mixture.     Pour  into  2 
greased  2-quart  casseroles.      Set  aside. 

Combine  butter,    whipping  cream,    1  cup  brown 
sugar,   coconut  and   1  cup  pecans  in  heavy  saucepan. 
Cook  over  medium  heat  until  bubbly.     Stir  in  flour  and 
rum  extract.      Spoon  half  over  each  casserole.     Bake  at 
350°  for  30  minutes.      Garnish  with  orange  slices  and 
pecan  halves.     Makes   12  servings. 

Jane  S .   Woolridge 

SOUTHERN   PEACH-YAM  BAKE 


1/2  c.    packed  brown 

sugar 
3  Tbsp.    flour 


1/2  tsp.    nutmeg 
2  Tbsp.    margarine 
1   1/2  c.    miniature  marsh 
mallows 
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2   (17  oz.)   cans  yams, 
drained 


1   (16  oz.)   can  peaches, 
drained 


Combine  sugar,   flour  and  nutmeg.      Cut  in 
margarine  until  mixture  resembles  crumbs.     Arrange 
yams  and  peaches  in  a   1   1/2-quart  pan.     Sprinkle 
with  sugar  mixture.     Bake  at   350°  for   35  minutes. 
Sprinkle  with  marshmallows.      Broil  until  lightly  brown 
Can  use  fresh  cooked  yams  in  this  if  you  prefer. 

Margene  Sullivan 

SPINACH      CASSEROLE 


1  pkg.   frozen  spinach, 
thawed  and  well 
drained 

1  lb.  cottage  cheese 

3  Tbsp.   flour 

1/4  c,   butter,   melted 


3  beaten  eggs 
1  tsp.   salt 
1/2  tsp.   pepper 
1/3  lb.    grated  Cheddar 
cheese 


Mix  first   8  ingredients.     Put  into  buttered 
casserole.     Top  with  grated  Cheddar  cheese  and  bake 
at   350°  for   1  hour.      (Frozen  broccoli  may  be  used  in- 
stead of  spinach.)     Serves   8. 

Pam  and  Chris  Britton 

SPINACH     CASSEROLE 


2  pkg.   chopped  spinach 
(undercook,   squeeze 
to  drain) 

3/4  c.    mushroom  soup 

1  egg 

1  c.    grated  cheese 


10  onion  flakes 

2  dashes  Worcestershire 

sauce 
2  c.   buttered  bread 

crumbs 


Cook  spinach;    drain  well.     Combine  eggs  and 
mushroom  soup.     Put  spinach  in  casserole.     Pour  egg 
mixture  over  spinach.     Cover  with  cheese  and  top  with 
bread  crumbs.     Bake   20  minutes,   uncovered,   in   350° 
oven.     Serves   4  to  6. 

Caroline  Kennett 
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SPINACH      PIE 


10  slices  Muenster  cheese 
1  pkg.    frozen  chopped 
spinach 


1  c.   Ricotta  cheese 

2  eggs 

salt  and  pepper  to  taste 


Line  glass  pie  plate  with  Muenster  cheese. 
Cook  frozen  chopped  spinach  as  directed  on  package 
and  squeeze  out  all  water.     Beat  Ricotta  cheese  until 
creamy.     Add  eggs  and  beat  again.     Add  cooked, 
drained  spinach  and  mix  well.     Add  salt  and  pepper 
to  taste.     Pour  mixture  into  pie  plate  lined  with 
Muenster  cheese.     Bake  at   350°  for  20  minutes  or 
until  pie  is  set.      Cool  for  a  few  minutes  before  slicing 
Serves   6  to   8. 

For  microwave:      Cook  on  full  power  for  5  min- 
utes. 

Barbara  S.    Hansen 

SPINACH     POM     POMS 


3  c.   cooked  rice 
1/2  c.   butter  or 

margarine,    softened 
2   (10  oz.)   pkg.   frozen 

chopped  spinach, 

thawed 


1  c.    grated  Parmesan  cheese 
6  eggs,    slightly  beaten 

2  tsp.    seasoned  salt 

1/2  tsp.    seasoned  pepper 
1/8  tsp.   nutmeg 


Combine  rice  and  butter  in  large  mixing  bowl. 
Squeeze  all  liquid  from  spinach.     Add  spinach  and  re- 
maining ingredients  to  rice;    mix  thoroughly.     Form 
into   12  balls   (a  generous   1/3  cup  each).     Place  on 
greased  baking  pan.      Refrigerate  at  least    1  hour. 
If  refrigerating  overnight,   cover  with  plastic  wrap  or 
foil.     Bake  at   350°  for  25  to   30  minutes.     If  desired, 
serve  with  spicy  mustard  sauce. 

Elva  Ferguson 

POSH     SQUASH 


2  lb.   yellow  squash, 

sliced 
2  eggs 

1  c.    mayonnaise 
1   small  onion .    chopped 


1/4  c.    green  pepper, 

chopped 
1  c.    grated  Parmesan 

cheese 
salt  and  pepper  to  taste 
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Cook  squash  until  just  tender.      Drain  well. 
Beat  the  eggs.     Add  all  ingredients  to  eggs.     Pour 
into  buttered  baking  dish.      Dot  with  butter  or  top 
with  buttered  bread  crumbs.     Bake   30  minutes  at   350°. 

Note:      Just  as  good  warmed  over  as  when  first 
cooked.      Serves   8  generously. 

Gaye  Burton 


SQUASH      CASSEROLE 


2  lb .    fresh  yellow 

squash   (6c.) 
1/4  c.   chopped  onion 
1  c.   sour  cream 
1  can  chicken  or 

mushroom  soup 


1  c.   shredded  carrots 
1  (8  oz.)   pkg.   herb- 
seasoned  stuffing  mix 
1/2  c.   melted  butter  or 
oleo 


Cook  squash  and  onion  in  salted  water.     Com- 
bine cream  of  chicken  soup  and  sour  cream.     Stir  in 
carrots.     Fold  in  drained  squash  and  onion.     Combine 
stuffing  mix  and  butter.     Line  a  12  x   7  x   2   1/2-inch 
pan  with   1/2  crumbs.     Add  vegetable  mix  and  put 
1/2  crumbs  on  top,   pressing  down.     Bake  at  350°  for 
25  to  30  minutes. 

Caroline  Kennett 

SQUASH      CASSEROLE 


1/2  c.   cooked  squash, 

drained 

c.   sharp  cheese, 

diced 

Tbsp.   pimento, 

chopped 


2  eggs,   beaten 

1  c.   cracker  crumbs 

3  Tbsp.   onion,   chopped 
3  Tbsp.   butter,   melted 
1  c.   scalded  milk 

salt  and  pepper  to  taste 


Combine  all  ingredients,   adding  hot  milk  last 
Pour  into  well- greased   1   1/2-quart  baking  dish. 
Bake  at   350°  for   1  hour  or  until  firm  in  center. 

Gruen  Loman 

SQUASH-PECAN      CASSEROLE 


1  lb .   yellow  squash 
1/2  stick  margarine 


1/2  c.    grated  cheese 
1/2  c.   mayonnaise 
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1  egg  1  c.   bread  crumbs  or 

1  1/2  Tbsp.    sugar  cracker  crumbs 

1/2  c.    pecans 

Boil  squash  until  tender  (about   20  minutes)   in 
salted  water;    drain.      Combine  all  ingredients  except 
crumbs  and  pecans.     Put  into  a  baking  dish.     Top 
with  crumbs   (mixed  with  margarine)   and  pecans.     Bake 
in   400°  oven  for  20  minutes. 

Margaret  Joyner 

MIROWAVED     VEGGIE     CASSEROLE 

2  (10  oz.)   boxes  frozen  1   (4  oz.)   can  mushrooms 
chopped  broccoli  1  (8  oz.)  jar  Cheez 

1  (10  oz.)   pkg.    frozen  Whiz 

cauliflower  1  can  French  fried  onion 

1  (10  oz.)   can  cream  rings 

of  celery  soup 

Thaw  and  drain  frozen  vegetables.     Mix  vege- 
tables in  glass  baking  dish.     Mix  soup  and  Cheez  Whiz 
and  pour  over  top.      Cover  with  plastic  wrap  and  micro- 
wave  12  to   18  minutes  on  high.     Add  onion  rings  and 
cook   1  to   2  minutes.     Serves  6  to  8. 

Liz  Charlton 

ZUCCHINI     CAKES 

1  large  grated  onion  3  c.    shredded  zucchini 

1  egg,   beaten  slightly  1  c.   Bisquick 

1  tsp.    salt  vegetable  oil  (for  frying) 
dash  pepper 

Mix  the  first   5  ingredients;    stir  in  Bisquick. 
Cover  bottom  of  frying  pan  with  oil  and  heat.     Drop 
by  rounded  tablespoons  into  hot  oil.     Fry  until  golden 
brown,   about   4  minutes  on  each  side.      Serves   8. 

Can  be  made  ahead  of  serving  time  and  warmed 
and  crisped  under  broiler. 

Pam  and  Chris  Britton 


88- 


ZUCCHINI      PANCAKES 


3  medium   zucchini, 

grated  (3c.) 
1  tsp.    salt 
3  eggs 
1  c.    grated  Feta  cheese 


1    1/2  tsp.    fresh  mint 
leaves,    minced,   or  3/4 
tsp.    dried  mint 

3  Tbsp.   all-purpose  flour 

pepper 

butter 


Mix  zucchini  with  salt  and  let  stand  for   1  hour. 
Squeeze  moisture  from   zucchini.     Beat  eggs.      Add 
zucchini,   cheese,   mint,   flour  and  pepper  to  taste.     Fry 
in  butter,    1  tablespoon  at  a  time,   turning  to  brown 
both  sides.     Makes  about   18  pancakes. 

Marge  Foresman 

**     EXTRA     RECIPES      ** 
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Baking  Tips 


COMMON  PROBLEMS 
[Common  Failures] 

Biscuits 
Rough  biscuits 
Dry  biscuits 
Uneven  browning 


Breads  (yeast) 
Porous  bread 

Crust  is  dark  and  blisters  just 
under  the  crust 
Bread  does  not  rise 
Bread  is  streaked 
Bread  bakes  unevenly 

Cakes 
Cracks  and  uneven  surface 

Dry  cakes 


Heavy  cakes 
Sticky  crust 
Coarse  grained  cake 


Fallen  cakes 


Uneven  color 


Uneven  browning 
Cookies 

Uneven  browning 


Soggy  Cookies 

Excessive  spreading  of  cookies 

Muffins 
Coarse  texture 

Tunnels  in   muffins,   peaks  in 
center  and  soggy  texture 
Pies 
Pastry  crumbles 
Pastry  tough 

Pies  do  not  brown 
(fruit  or  custard) 


CAUSES  OF  PROBLEMS 
[Causes  of  Failures] 

Insufficient  mixing 

Baking  in  to  slow  an  oven  and  handling  too 

much 

Cooking  in  dark  surface  pan,   too  high   a 

temperature  and  rolling  the  dough  too  thin 

Over-rising    or    cooking    at    too    low    a 
temperature 

Under-rising 

Over-kneading  or  using  old  yeast 

Under-kneading  and  not  kneading  evenly 

Using  old,  dark  pans,  too  much  dough  in 

pan,  crowding  the  oven  shelf  or  cooking  at 

too  high  a  temperature 

Too    much    flour,    too    hot    an    oven    and 

sometimes  from  cold  oven  start 

Too  much  flour,  too  little  shortening  too 

much  baking  powder  or  cooking  at  too  low  a 

temperature 

Too  much  sugar  or  baking  too  short  a  period 

Too  much  sugar 

Too  little  mixing,  too  much  shortening,  too 

much  baking  powder,  using  shortening  too 

soft,  and  baking  at  too  low  a  temperature 

Using  insufficient  flour,  under  baking,  too 

much  sugar,  too  much   shortening  or  not 

enough  baking  powder 

Cooking  at  too  high  a  temperature,  crowding 

the  shelf  (allow  at  least  2  inches  around  pans ) 

or  using  dark  pans 

Not  mixing  well 

Not  using  shiny  cookie  sheet  or  not  allowing 

at  least  2  inches  on  all  sides  of  cookie  sheets 

in  oven 

Cooling  cookies  in  pans  instead  of  racks 

Dropping  cookies  onto  hot  cookie  sheets ;  not 

chilling  dough;   not   baking   at   correct 

temperature 

Insufficient  stirring  and  cooking  at  too  low  a 

temperature 

Overmixing 


Over-mixing  flour  and  shortening 

Using  too  much  water  and  over-mixing  the 

dough 

Bake  at  constant  temperature  (400-425 

degrees  )  in  Pyrex  or  enamel  pie  pan 


PIES      AND      BREADS 


ANGEL     BISCUITS 


5  c.    flour 

3  tsp.   baking  powder 

1  tsp.    soda 

1  tsp.    salt 

1/4  c.    sugar 


1  c.    shortening 

2  c.   buttermilk 

1  pkg.    dry  yeast 

2  Tbsp.   warm  water 


Sift  together  the  flour,    sugar,    soda,   baking 
powder  and  salt.     Work  in  shortening.     Meanwhile, 
dissolve  yeast  in  the  warm  water  and  add  the  butter- 
milk to  the  flour;   mix  well.      Turn  out  on  a  floured 
board  and  roll   1/4  inch  thick  and  cut  out.     Dip  in 
melted  butter  and  fold  over  for  pocketbook  rolls.     Bake 
at   400°  for  about   15  minutes  or  until  done.     You  may 
store  dough  in  refrigerator  for  a  week  and  bake 
according  to  your  family. 

Glenda  B  .   Morrison 


BATTER      BREAD 


1  c.   white  corn  meal 

1  qt.    milk 

2  tsp.    salt 


4  Tbsp.   butter  or  marga- 
rine 
4  eggs,   beaten 


Using  double  boiler,   cook  milk  and  meal  until 
consistency  of  thin  mush,    stirring  frequently  to  pre- 
vent lumping.     Add  salt  and  butter  or  margarine.     Re- 
move from  heat  and  fold  in  beaten  eggs.     Bake  at   400° 
for  about   40  minutes.     Serve  with  butter. 

Betsy  Hanson 

BRAN-MEAL     MUFFINS 


3/4  c.    stone -ground 

cornmeal 
1/2  c.   all-purpose  flour 
3  tsp.   baking  powder 
1/2  tsp.   salt 
1/2  c.   brown  sugar 
2  Tbsp.   honey 
1  c.   unprocessed  bran 


3/4  c.   milk 

1  egg 

1  stick  butter 

1  tsp.   cinnamon 

1/2  tsp.   nutmeg 

1  tsp.    vanilla 

1/2  c.   chopped  walnuts 

1  medium   grated  carrot 


499-3 


91- 


Stir  together  the  cornmeal,   flour,   baking  pow- 
der,   salt,   brown  sugar,   cinnamon,   nutmeg  and  nuts; 
set  aside.      Combine  bran  and  milk  in  bowl  and  let 
stand  for  5  minutes.     Add  egg,   melted  butter,   honey, 
vanilla  and  carrot  to  bran  mixture  and  mix  well.     Add 
flour- meal  mixture.      Stir  until  combined.      Portion  into 
12  greased   2   1/2-inch  muffin  tins  and  bake  at   400°  for 
about   20  minutes  or  until  brown. 

Oral  Lambert 


CREAM      CHEESE     BRAIDS 
(Out  of  This  World) 


Dough: 


1  c.    sour  cream  2  pkg.    dry  yeast 

1/2  c.    sugar  1/2  c.   warm  water 

1  tsp.    salt  2  eggs,   beaten 

1/2  c.    melted  butter  4  c.   all-purpose  flour 

Cream  Cheese  Filling: 

2  (8  oz.)   pkg.   cream  1  egg,  beaten 
cheese  1/8  tsp.   salt 

3/4  c.    sugar  2  tsp.   vanilla 

Glaze: 

2  c.    lOx  sugar  2  tsp.   vanilla 

4  Tbsp.    milk 

Heat  sour  cream  over  low  heat.      Stir  in  sugar, 
salt  and  butter.      Cool  to  lukewarm.      Sprinkle  yeast 
over  warm  water  in  large  bowl,    stirring  until  yeast 
dissolves.     Add  sour  cream  mixture,   eggs  and  flour; 
mix  well.      Cover  tightly.     Refrigerate  overnight.     Next 
day,   divide  dough  into  4  parts.     Roll  out  each  part  on 
well-floured  board  into   12  x   8-inch  rectangle.      Spread 
on   1/4  Cream  Cheese  Filling.     Roll  up,   jelly  roll  fashion, 
beginning  at  long  sides.     Pinch  edges  together  and 
fold  ends  under.     Place,    seam  side  down,   on   greased 
cookie  sheet.      Slit  each  roll  at   2-inch  intervals  about 
2/3  way  through  dough  to  resemble  braids.     Cover 
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and  let  rise  until  double   (about    1  hour).     Bake  at   375° 
for   12  to   15  minutes.      Spread  with   glaze  while  warm. 
Yield:      4  loaves,    12  inches  long. 

Cream  Cheese  Filling:      Combine  cream  cheese 
and  sugar  in  mixing  bowl.     Add  egg,   salt  and  vanilla; 
mix  well. 

Mrs.   Don  Martin   (Lee) 

GRAM'S     WHITE     LOAF     BREAD 

1   3/4  c.    warm  water  1  pkg.   active  dry  yeast 

1/3  c.    granulated  sugar  about   6  c.   sifted  all- 

1  tsp.    salt  purpose  flour 
1/3  c.    shortening 

Dissolve  yeast  in   1/4  cup  warm  water.     Melt 
shortening  and  allow  to  cool.     Into  large  mixing  bowl, 
place  remaining  warm  water,   sugar  and  salt.     Mix  in 
shortening  and  yeast.     Add   2  cups  of  flour  and  beat 
until  smooth.     Stir  in  about   4  cups  of  flour  to  make 
thick  dough.     Turn  onto  floured  board.     Knead  until 
elastic  and  smooth.     Place  dough  in  greased  bowl. 
Cover  with  towel  and  let  rise  in  warm  place  (85°)   until 
doubled  in  bulk.     Punch  down  and  knead  again.     Form 
dough  into  2  loaves  and  place  in  greased  loaf  pans. 
Bake  in  preheated   300°  oven  for  50  to  60  minutes. 
Brush  with  butter  when  done. 

William  M.   Wilson 

CHEESE     BISCUITS 

2  c.   all-purpose  flour  3/4  c.   milk 

3  tsp.   baking  powder  1  c.   sharp  shredded 
1/2  tsp.   salt  cheese 

1/4  c.    shortening 

Mix  first   5  ingredients  and  add  the  cheese. 
Roll  out  on  floured  waxed  paper,   cut  and  place  on 
ungreased  baking  sheet.     Bake  at   450°  for   10  to   12 
minutes.     Makes   16  medium  biscuits. 

Dot  Burns 

CRANBERRY     BREAD 

2  c.   all-purpose  flour  1/2  tsp.   baking  powder 
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1  c.    sugar 
1/2  tsp.    salt 
1/2  tsp.    soda 

1  egg 

2  Tbsp.    shortening 
2  Tbsp.   hot  water 


1/2  c.   orange  juice 
grated  rind  of  1  orange 
1/2-1  c.   raw  cranberries, 

cut  in  halves 
1  c.   nuts,   broken 


Sift  the  first   5  ingredients  together.     Mix  egg, 
shortening,   water  and  orange  juice.     Add  cranberries 
and  nuts.      Fold  into  dry  ingredients.      Pour  into  loaf 
pan,    9x5x2   1/2  inches,   and  bake   1  hour  at   325° 
in  the  middle  of  the  oven. 

Katherine  Taylor 

LEMON-PEPPERED      CRACKLIN'     BREAD 


1   (13   3/4  oz.) 

pkg. 

1   1/2  tsp.   lemon-pepper 

hot  roll  mix 

seasoning 

1  egg 

2  c.    finely  crushed  French 

1/2  c.   butter, 

melted 

fried  pork  rinds  (crack- 

1/2 tsp.   onion 

flakes 

lings) 

Prepare  hot  roll  mix  with  egg  as  directed  on 
package.     Let  rise  in  warm  place   20  to   30  minutes. 
Punch  down  and  roll  to  about  a   16  x   13-inch  rectangle. 
Mix  the  next   3  ingredients  and  brush  on  rectangle, 
reserving  2  tablespoons.      Sprinkle  cracklings  on  dough 
reserving  2  tablespoons.     Roll  up  the  dough  tightly  an< 
seal.     Stretch  to  about  22  inches  in  length  and  coil  in 
a  well- greased   1   1/2-  or  2-quart  casserole.     Pour  re- 
served butter  and  cracklings  over  the  top.     Let  rise 
30  minutes  or  until  light.     Bake  in  a  moderate  oven, 
350°,   about   1  hour.     Turn  out.     Serve  hot  or  cold. 
Super! 

Betty  Broyles 

MAYONNAISE     BISCUITS 


1  c.    self-rising  flour 
1  Tbsp.   mayonnaise 


1/2  c.    sweet  milk 


Mix  well.     Fill  muffin  tins   1/2  full.     Bake  at   425 
for  about   10  minutes. 

Letie  Cooper 
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MEXICAN      CORN     BREAD 

1  small  can  cream-style  1  tsp.   salt 

corn  1   1/2  c.   shredded  Cheddar 
1/4  c.    milk  cheese 

1/3  c.   melted  shortening  1  can   green  chili  peppers, 

2  eggs,   slightly  beaten  chopped  and  seeds  re- 
1  c.   cornmeal  moved 

1/2  tsp.   soda 

Mix  all  ingredients  together  and  pour  into 
greased   9  x   9-inch  baking  dish.      Bake  45  minutes  in 
a   400°  oven. 

Loretha  Myers 

OKIE      CORN      BREAD 

1  (14-16  oz.)   box  corn  1   1/2  c.   Cheddar  cheese, 

bread  mix  shredded 

1  egg  1  pt.    sour  cream 

1  c.   milk  6  coarsely  chopped  green 

1   (15  oz.)   can  creamed  onions 

corn 

Mix  together  the  first   4  ingredients,   blending 
smoothly.     Pour  into  greased  and  floured   13  x   9  x   2- 
inch  pan.     Smooth  carefully  over  corn  bread  mixture 
a  layer  of  sour  cream ,   thinned  with   1  tablespoon  milk 
if  it  does  not  spread  easily.     Sprinkle  the  green  onions 
evenly  on  top  of  the  sour  cream ,   then  layer  on  the 
Cheddar  cheese.     Bake  at   350°  for  35  minutes.     Let 
cool  for  20  minutes  or  longer  before  cutting,   as  it  will 
not  be  firm  enough  fresh  from  the  oven.     May  be  made 
ahead  and  reheated  or  frozen. 

Shirley  Britton 

PARKER      HOUSE     ROLLS 

1  dry  yeast  cake  1/2  c.   water  (very  warm) 

2  Tbsp.    sugar  1  egg 

3  c.    sifted  flour  2  Tbsp.   melted  margarine 
1  tsp.    salt  or  Crisco 

1/2  can  milk  or   1  small  can  milk 
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Sprinkle  yeast  cake  in  bowl.      Put  sugar  and 
water  over  yeast  and  let   stand  until  it  begins  to 
bubble.      Add  salt  to  flour.      Work  in  flour  and  marga- 
rine or  Crisco.     Work  a  little  and  then  let  rise  until 
double  in  bulk.     Work  down  and  roll  out  on  floured 
board.      Cut  with  biscuit  cutter,    dip  in  melted  Crisco 
or  margarine  and  fold  over.     Place  on  baking  sheet. 
Bake   10  to   12  minutes  at   400°.     Yummy! 

Ann  Lindsey 

PARTY      PERFECT      BISCUITS 

1  c.    self- rising  flour  3/4  c.    sour  cream 

1/4  tsp.   baking  soda 

Sift  together  the  flour  and  soda.     Blend  in 
sour  cream.     Pat  (do  not  roll  out)  into  a  large  round 
form  on  lightly  floured  surface.     Cut  into  circles  with 
biscuit  cutter.     Arrange  on  lightly  greased  baking 
sheet.     Bake  at   400°  for   12  to   15  minutes  or  until 
golden  brown. 

Mary  T rower 

PINEAPPLE-CARROT      BREAD 


2  c.   flour 

1  c.   vegetable  oil 

1  tsp.    soda 

1  c.   grated  carrots 

1  tsp.    salt 

1   (8  oz.)   can  crushed 

1   1/2  tsp.   cinnamon 

pineapple,   undrained 

3  eggs,   beaten 

2  tsp.   vanilla 

2  c.    sugar 

1  c.   chopped  pecans 

Mix  the  dry  ingredients  and  set  aside.      Combine 
eggs,    sugar  and  oil  in  mixing  bowl;    mix  well.      Stir  in 
carrots,   pineapple  and  vanilla.     Add  dry  ingredients, 
mixing  well.      Stir  in  pecans. 

Pour  batter  into  3  small  greased  bread  pans. 
Bake  at  325°  for  50  to  60  minutes  or  until  they  test 
done  with  a  toothpick.  A  delicious  and  moist  bread 
that  freezes  well. 

Shirley  Britton 
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POPOVERS 

2  eggs  1/2  tsp.   salt 

1  c   milk  1  Tbsp.   salad  oil 

1  c.   sifted  flour 

Preheat  oven  to  475°.     Place  eggs,   milk,   flour 
and  salt  in  mixing  bowl.     Beat   1  1/2  minutes  with 
mixer.     Add  oil  and  beat   30  seconds  more  (do  not 
overbeat) .     Fill  6  to  8  well-greased  custard  cups   1/2 
full.     Reduce  oven  to   350°  and  bake  25  to  30  minutes 
until  brown  and  firm.     A  few  minutes  before  removing 
from  oven,   prick  with  a  fork  to  let  steam  out.     Serve 
hot. 

Dot  Burns 

PRUNE     NUT      BREAD 

3  c.   whole  wheat  flour  1/4  c.   cooking  oil 
1/2  c.    whole  bran  1/4  c.   honey 

cereal  1  egg 

2  pkg.   active  dry  2  c.   chopped  walnuts 
yeast  3   1/2-4  c.   all-purpose 

1  Tbsp.   salt  flour 

2  1/2  c.   water  2  c.   finely  chopped  pitted 
1  c.   nonfat  dry  milk  prunes 

powder 

In  a  large  mixing  bowl,   combine  2   1/2  cups 
whole  wheat  flour,   bran,   yeast  and  salt.     In  a  sauce- 
pan,  heat  together  the  water,   dry  milk,  oil  and  honey 
just  until  warm  (115°  to  120°),   stirring  constantly. 
Add  to  mixture  in  mixing  bowl.     Add  egg  and  beat  at 
low  speed  for   1/2  minute,    scraping  sides  of  bowl  con- 
stantly.    Beat   3  minutes  at  high  speed.     By  hand,   stir 
in  remaining  wheat  flour,   nuts  and  enough  of  the  all- 
purpose  flour  to  make  a  moderately  stiff  dough.     Knead 
on  lightly  floured  surface  until  smooth  and  elastic,   8 
to   10  minutes.     Divide  dough  in  half.     Roll  each  half 
to  a  12  x   9-inch  rectangle.     Sprinkle  each  rectangle 
with  the  prunes.     Roll  up  jellyroll  fashion,    starting  at 
the  short  side,   and  seal  ends.     Place  each  loaf  in  a 
greased   9  x   5  x   3-inch  loaf  pan.     Cover  and  let  rise 
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in  a  warm  place  until  double,  40  to  45  minutes.  Bake 
in  350°  oven  for  40  minutes  or  until  bread  tests  done. 
Remove  from  pans.      Cool  on  wire  rack.     Makes   2  loaves 

Wayne  Ferguson 

RACHEL'S      BANANA      BREAD 

3  large  ripe  bananas,  1  tsp.    soda 

mashed  1  tsp.   salt 

1/4  c.    butter  1/2  c.   pecans 

1  egg  1  c.   sugar 

1   1/2  c.    sifted  all-purpose  flour 

Grease  a   9  x   5  x   3-inch  loaf  pan.     Mash 
bananas.     Add  melted  butter,   beaten  egg  and  sugar. 
Mix  lightly  with  large  spoon.     Add  flour,    soda  and  salt, 
Mix  lightly  with  spoon.      Fold  in  chopped  nuts.     Pour 
into  well- greased  pan.     Bake  at   325°  for   1  hour  and 
10  minutes.      Remove  at  once  from  pan.     Wrap  in  foil 
to  store. 

Rachel  B .   Pearman 

RAISIN     BRAN     MUFFINS 

1   (15  oz.)   box  Post  4  eggs 

Raisin  Bran  3  c.    sugar 

1  qt.   buttermilk  5  tsp.   baking  soda 

1  c.   oil  2  tsp.   salt 
5  c.   flour 

Mix  all  dry  ingredients  in  large  bowl.     Beat 
eggs  before  mixing  with  rest  of  wet  ingredients  in 
another  bowl.     Then  add  wet  to  dry.      Hand  mix  all 
together.     Bake  at   400°  for   15  minutes  in   greased 
muffin  pan  or  use  liners.     Bake  only  amount  you 
want.      The  rest  may  be  stored  in  refrigerator  or 
freezer  until  you  want  to  thaw  and  use.     Yields 
approximately   5  dozen  muffins. 

Ruffatto  Family 

SHREDDED      WHEAT      BREAD 

2  3/4  c.    boiling  water  3  shredded  wheat  biscuits 
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1  tsp.    salt  1  pkg.   yeast 

2  tsp.    melted  shortening         1/4  c.   lukewarm  water 
1/2  c.    molasses  8   1/4  c.    sifted  flour 

Pour  boiling  water  over  shredded  wheat.      Add 
salt,    shortening  and  molasses.      Cool  to  lukewarm.     Dis- 
solve yeast  in  lukewarm  water.      Stir  until  soft.     Add 
to  wheat   mixture.     Add  flour  by  cupful,    mixing  thor- 
oughly after  each  addition  until  dough  can  be  kneaded. 
Knead  on  floured  board  until  smooth  and  not  sticky. 
Shape  into  ball  and  place  in  greased  bowl.      Brush  top 
with  oil;    cover.      Let  rise  in  warm  place  until  doubled, 
about   2   1/2  hours.     Knead  down.     Shape  into  3  loaves 
in   3  greased  pans.     Brush  tops  again  with  oil.     Cover 
and  let  double.     Bake  at   400°  for  45  minutes.     Makes 

3  small  loaves. 

Ethel  Scott 

SPOON     BREAD 

1  c.   boiling  water  1/2  tsp.   salt 

1/2  c.   corn  meal  2  Tbsp.   soft  butter 

1/2  c.   milk  2  eggs 

1  1/2  tsp.   baking  powder 

Pour  boiling  water  over  meal.     Add  milk,   bak- 
ing powder,    salt,   butter  and  well-beaten  eggs.     Beat 
thoroughly.     Pour  into  buttered  casserole  or  individual 
dishes.     Bake  at   400°  about  25  minutes. 

Minnie  Brown 

STRAWBERRY     BREAD 

2  (10  oz.)   pkg.    frozen  2  c.    sugar 
strawberries,   thawed  3  tsp.   cinnamon 

4  eggs  1  tsp.   baking  soda 
1   1/4  c.   salad  oil  1  tsp.   salt 

3  c.   all-purpose  flour  1  c.   chopped  pecans 

Preheat  oven  to   350°.     Grease  and  flour  two 
9  x   5-inch  loaf  pans;   set  aside.     In  medium  bowl, 
stir  thawed  strawberries,   eggs  and  oil.     In  large 
bowl,   combine  flour,    sugar,   cinnamon,   baking  soda, 
salt  and  nuts.     Add  strawberry  mixture  to  dry 
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ingredients  and  stir  just  until  blended.     Bake   1  hour 
or  until  toothpick  inserted  in  center  comes  out  clean. 

Barbara  Betts 

CHERRY -WALNUT -CREAM  PIE 

Graham  Cracker  Crust: 

1  pkg.    graham  1/4  c.    melted  margarine 

crackers  (fine  crumbs)         1/4  c.    sugar 

Mix  well  and  press  into  2  pie  pans.     Bake  at 
375°  for  8  minutes. 

Pie  Filling: 

1/2  pt.    whipping  cream  1  can  drained  tart  pie 

1  can  Eagle  Brand  milk  cherries 

7  Tbsp.   lemon  juice  1  c.   English  walnut  pieces 

Whip  the  cream.     Add  milk  and  lemon  juice. 
Beat  together.     Then  stir  in  the  cherries  and  walnut 
pieces. 

This  makes  two  8-  or  9-inch  pies.     Refrigerate. 

Elva  Ferguson 

ANGEL     CHOCOLATE     PIE 

1/2  c.   sugar  3/4  c.  Nestle' s  chocolate 

1/8  tsp.   cream  of  tartar  chips 

2  egg  whites  3  Tbsp.   hot  water 
1/2  c.   nuts,   chopped  1  tsp.   vanilla 

1  c.   heavy  cream,   whipped 

Sift  sugar  and  cream  of  tartar.     Beat  egg  whites 
stiff,   not  dry.     Add  sifted  sugar  and  cream  of  tartar, 
gradually,    while  beating,    until  smooth  and  glossy.     Line 
well-buttered  9-inch  pie  pan  with  mixture.     Keep  center 
hollowed  out  to   1/4-inch  thickness.     Do  not  spread  on 
rim  of  pan.     Sprinkle  with  chopped  nuts.     Bake  in 
slow  oven,    275°,   for  1  hour  until  delicately  brown. 
Cook  thoroughly. 

Melt  chocolate  in  double  boiler.     Stir  in  water. 
Cook  until  thick.     Cool  slightly.     Add  vanilla.     Fold  in 
whipped  cream.     Fill  shell  and  chill  in  refrigerator  for 

3  or  4  hours.  «*--*»» 

Patricia  R .   Leeming 
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CHOCOLATE      MARVEL     PIE 


1  (6  oz.)   pkg.    semi- 
sweet  chocolate  bits 

3  Tbsp.   milk 

2  Tbsp.    sugar 

4  egg  yolks 


1  tsp.    vanilla 
4  egg  whites 
1  baked  pie  shell 
whipped  cream 


Melt  and  blend  together  the  chocolate  bits, 
milk  and  sugar;   cool.     Then  add  the  egg  yolks   (beat 
ing  well  after  each)   and  the  vanilla.     Beat  the  egg- 
whites  until  stiff  and  fold  into  the  chocolate  mixture. 
Pour  into  cooled,   baked  pie  shell.     Chill  several 
hours  in  refrigerator.     Garnish  with  whipped  cream. 

Doris  K.   Wolfe 


CHOCOLATE      CHESS     PIE 


1  3/4  c.    sugar 

2  Tbsp.   cocoa 

1  Tbsp.   flour 

2  eggs 

1/2  c.   milk 


1/2  stick  margarine, 

melted 
1  tsp.   vanilla 
1  (9-inch)   pie  shell 


Mix  all  ingredients  thoroughly,   but  do  not 
overmix.     Put  into  unbaked  pie  shell.     Bake  at   325° 
for  45  minutes. 

Betty  L.   Jefferson 


2  c.   milk 
3/4  c.    sugar 
1/2  c.   Bisquick 
4  eggs 


NELLIE'   S   BLENDER     PIE 

1/4  c.  butter 
1  tsp.  vanilla 
1  c.   coconut 


Mix  in  blender  the  first  6  ingredients.     Let 
stand   5  minutes.     Pour  into   9-inch  deep-dish  pie 
plate  (or   12  muffin  tins).      Top   with  coconut.      Bake 
at   350°  for  45  minutes  until  golden  brown.      Delicious! 

Jewell  Honeycutt 
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COCONUT      CREAM     PIE 
(Makes   2  Deep- Crust  Pies) 

3  large  eggs  pinch  salt 

2  c.    sugar  7  oz.   coconut 

2  Tbsp.   flour  1  pt.    milk 

1  stick  butter  or  oleo  1  tsp.   vanilla 

Beat  eggs,    sugar  and  flour.     Add  softened 
butter  and  beat.     Add  salt  and  coconut,   then  milk 
and  vanilla.      Put  in  unbaked  shell.     Bake  at   350° 
approximately  45  to   50  minutes. 

Dot  Owens 

TOASTED  COCONUT   CREAM  PIE 

4  eggs,    separated  2  c.    whipping  cream 

1/3  c.    granulated  sugar  4  Tbsp.   brandy  or  cognac 

1/3  c.    milk  1   3/4  c.   fresh  coconut, 
1  envelope  unflavored  toasted 

gelatin  2  baked  9-inch  pie  shells 

1/8  tsp.   cream  of  tartar  1/2  c.    sugar 

Place  egg  yolks  and  sugar  in  top  of  double 
boiler.     Beat  with  whisk  until  lemon  colored.      Cook   5 
minutes  over  simmering  water,    stirring  constantly. 
Add  milk  and  gelatin.      Stir  until  dissolved.     Remove 
from  heat.     Add  vanilla  and  cool. 

Beat  egg  whites.     Add  cream  of  tartar  and 
sugar.      Gradually  beat  until  soft  peaks  form.      Fold 
into  custard  mixture.     Whip  cream  and  brandy.     Fold 
into  egg  mixture.     Spoon  into  shells.      Sprinkle  with 
toasted  coconut.      Refrigerate  several  hours. 

Madeleine  Cox 

CREAM      CHEESE      PIE 

1  envelope  Dream  Whip  1  tsp.   vanilla 

topping  mix  1   (9-inch)    graham  cracker 

1/2  c.    cold  milk  crust 

8  oz.   cream  cheese  fruit  topping 
1/2  c.   powdered  sugar 

Add  cold  milk  to  Dream  Whip  and  beat  until 
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stiff.      In  another  container,    mix  cream  cheese,   pow 
dered  sugar  and  vanilla.      Fold  these  2  mixtures  to- 
gether.     Put  into   graham  cracker  crust.      Top  with 
desired  fresh  fruit  or  prepared  pie  filling. 

Betty  L.   Jefferson 


FRESH      PEACH      PIE 


1  c.   fresh  peaches, 
mashed 

1/2  c.   water 
3/4  c.    sugar 

2  Tbsp.   cornstarch 


1/2  tsp.   almond  flavoring 
1  baked  pie  shell 
6-8  fresh  peaches,   sliced 
Cool  Whip 


Combine  mashed  peaches,   water,   sugar  and 
cornstarch.     Cook  until  thick.     Cool.     Place  sliced 
peaches  in  pie  shell.     Top  with  the  cooled,   cooked 
mixture.     Serve  with  Cool  Whip.     This  is  best  eaten 
the  same  day  you  make  it. 

Barbara  Digges 

HAWAIIAN     FRUIT     PIE 


(9-inch)   baked  pie 

shells 

(20  oz.)   can  crushed 

pineapple 

4  Tbsp.   flour 

c.   pecans,   chopped 


3  small  firm  bananas, 

sliced 
1  c.   sugar 

1  (12  oz.)   pkg.   coconut 
1  large  carton  Cool  Whip 


Cook  and  cool  pie  shells.     Cook  pineapple, 
sugar  and  flour   10  to   15  minutes  or  until  thick;   cool 
and  chill.     Put  a  layer  of  bananas,   layer  of  pineapple, 
coconut  and  then  pecans  in  each  pie  shell.     Top  with 
Cool  Whip  and  sprinkle  with  pecans. 

Sandra  Cofield 

LEMON      CHESS      PIE 


5  eggs,    slightly  beaten 
1   1/2  c.    sugar 


1/3  c.   melted  butter 
1/3  c.   lemon  juice 


Add   sugar  to  eggs  and  beat.     Add  butter  and 
lemon  juice.     Place  in  an  unbaked  pie  shell  and  bake 


499-3 


103 


at   425°  for  5  minutes.      Reduce  temperature  to   325°  and 
bake  for  35  to   40  minutes  longer. 

Joyce  Clarke 

LEMON      TARTS 


1  c.    sugar 

1/4  c.   cornstarch 

1   1/4  c.    milk 

3  egg  yolks,   slightly 

beaten 
1  tsp.    grated  lemon  rind 


1/3  c.   lemon  juice 

1/4  c.   margarine 

1  c.    sour  cream 

8  baked   3-inch  tart  shells 

lemon  slices   (for  garnish) 


Mix  sugar  and  cornstarch  in  saucepan.      Grad- 
ually add  milk,    stirring  until  smooth.      Stir  in  egg 
yolks,   lemon  rind  and  lemon  juice  until  blended.     Add 
margarine  and  cook  over  medium  heat,    stirring  con- 
stantly,  until  mixture  comes  to  a  boil.     Boil   1  minute. 
Pour  into  bowl  and  cover  with  Handi-Wrap.     Chill. 
Fold  in  sour  cream  and  turn  into  tart  shells.      Chill 
until  serving  time. 

Mary  Elliot 


MANDARIN      ORANGE      PIE 


can  Eagle  Brand  milk 
cans  Mandarin 
oranges,    drained 
can  fruit  cocktail , 
drained 


1/4  c.   lemon  juice 
1/2  c.   nuts 

1  large  carton  Cool  Whip 

2  graham  cracker  crusts 
or   2  baked  pie  shells 


Mix  Cool  Whip,   Eagle  Brand  milk  and  lemon 
juice  together.     Add  Mandarin  oranges  and  fruit  cock 
tail.     Pour  in  pie  shells  and  chill.     Makes   2  pies. 

Barbara  Digges 

PEACH     BAVARIAN      PIE 


1  baked  pie  shell, 

cooled 
1   (3  oz.)   pkg.   orange 

jello 

1  c.   boiling  water 
1/4  c.    sugar 

1/4  tsp.   almond  extract 

2  Tbsp.    sugar 


1  envelope  Dream  Whip, 
mixed  according  to 
envelope  directions 

dash  salt 

2  Tbsp.   lemon  juice 

1  c.  chopped  fresh  peaches 
or  1  (12  oz.)  pkg.  frozen 
peaches 
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Mix  the  jello,    water,    sugar,    salt  and  lemon  juice. 
Chill  until  slightly  thickened.      Combine  thickened  jello 
and  remaining  ingredients.      Put  in  cooled  pie  shell  and 
refrigerate.      This  pie  is  very  light  and  refreshing. 

Gaye  Burton 

PEANUT     BUTTER     PIE 


3/4  c.   crunchy  peanut 

butter 
3  oz .   cream  cheese 
1  c.   confectioners  sugar 


1  tsp.    vanilla 

1  pie  shell,   baked 

Cool  Whip 


Mix  all  ingredients  and  pour  into  baked  pie 
shell.     Refrigerate  until  chilled.     Top  with  Cool  Whip 
and  add  chopped  nuts  for  garnish. 

Tamara  Bowyer 


ORANGE     PIE 


1  c.   orange  juice 
1  c.   orange  sections 
cut  in  pieces 

1  c.   sugar 

2  Tbsp.    grated 
orange  rind 

5  Tbsp.   cornstarch 


3  egg  yolks,   beaten 
2  Tbsp.   lemon  juice 
2  Tbsp.   butter  or  marga- 
rine 
1  baked  pie  shell 
meringue  (with  3  egg 
whites) 


Combine  orange  sections,   juice  and  rind  to 
sugar  and  cornstarch.      Cook  on  low  heat  until  clear. 
Add  a  little  hot  mixture  to  beaten  egg  yolks.     Cook 
about   5  minutes  longer.     Remove  from  heat.     Blend 
in  lemon  juice  and  butter.     Pour  into  baked  pie  shell. 
Cover  with  meringue.     Bake  at   350°  until  light  brown. 

Almyra  McClanan 

PARADISE     PUMPKIN      PIE 


8  oz.   cream  cheese 
3/4  c.    sugar 
1/2  tsp.   vanilla 
1  egg 

1    1/2  c.   pumpkin 
1/2  c.    sugar 


1  tsp.   cinnamon 
1/4  tsp.    ginger 
1/4  tsp.   nutmeg 
dash  salt 

1  can  evaporated  milk 

2  eggs 
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Mix  the  first   4  ingredients  until  smooth.     Put  in 
pie  shell.     Mix  pumpkin  with  ingredients  that  follow. 
Pour  over  cheese  gently  to  not   disturb  cheese.     Bake 
at   350°  for   1  hour  and   5  minutes. 

Laura  Apel 


PUMPKIN      PIE 


2  egg  yolks 
1  c.    sugar 
1  c.    pumpkin 
1  tsp.   cinnamon 


1/2  tsp.    allspice 

1  c.    warm  milk 

2  egg  whites 
pie  shell 


Cream  sugar  and  egg  yolks.     Add  pumpkin, 
spices  and  milk.     Blend  in  carefully  the  egg  whites, 
which  have  been  beaten  with  a  dash  of  salt.     Pour 
into  unbaked  pie  shell.     Bake  at   350°  for  40  to  45 
minutes.     Makes   1  full  9-inch  pie  or  two  8-inch  pies 

Pat  Walker 

RITZ     PIE 


1  c.    sugar  (minus 

3  tsp.) 
3  egg  whites 
1  c.   finely  chopped 

pecans 


20  Ritz  crackers 

3/4  tsp.   vanilla 

1/2  pt.   cream  plus   1/4  tsp 

vanilla 
unsweetened  chocolate 


Crush  crackers.     Add   1/2  of  sugar,   all  of 
vanilla  and  nuts;   mix  well.     Beat  egg  whites  and  re- 
maining sugar  until  stiff.     Fold  in  first  mixture.     Bake 
in  buttered  pie  pan   30  minutes  at   350°;    cool.      Spread 
top  with  whipped  cream,   to  which   1/4  teaspoon  vanilla 
has  been  added.      Grate  small  amount  of  unsweetened 
chocolate  over  top.      Chill  at  least   3  hours  or  overnight 

Martha  Jo  Wilson 

STRAWBERRY      PIE 


1  baked  pie  shell 

1  small  pkg.   cream 
cheese,    softened 

2  1/2  c.    strawberries 


1  pkg.   plain  gelatin 
3/4  c.    sugar 
1/3  c.    water 
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Spread  cream  cheese  in  bottom  of  cooled  pie 
shell.      In  pot,   bring  mashed  berries,    gelatin,    water 
and  sugar  to  boil.      Cool  and   fill  pie  shell. 

Esther  B  .    Vaughan 

TARTE     AUS     POMMES 
(Apple  Custard  Pie) 


5  or  6  tart  apples 

1  unbaked  pie  shell 

4  beaten  eggs 

1  c.    sugar 


4  Tbsp.   apricot 

marmalade 
1  c.    milk 

1/2    tsp.   cinnamon 
3  Tbsp.   melted  butter 


Peel  apples  and  sliver  with  potato  peeler  or 
slice  very  thinly.     Place  in  unbaked  pie  shell. 

Mix  together  the  last   6  ingredients.     Pour 
custard  mixture  over  apples.     Pie  will  be  large   9- 
inch  full.     Bake  at   375°  or  until  firm. 

Gloria  Earley 

TOLL     HOUSE     PIE 


2  eggs 
1/2  c.    flour 
1/2  c.    sugar 
1/2  c.    firmly  packed 
brown  sugar 


1  c.   butter,   melted  and 
cooled  to  room  tempera- 
ture 
1  c.   real  chocolate  morsels 
1  c.   coarsely  chopped  nuts 
1  unbaked  9-inch  pie  shell 


Preheat  oven  to  325°.     In  a  large  bowl,   beat 
the  eggs  until  foamy.     Beat  in  flour  and  sugars  until 
well  blended.     Blend  in  melted  butter.     Stir  in  choco- 
late morsels  and  nuts.     Pour  into  pie  shell  and  bake 
for   1  hour.     Serve  warm  with  whipped  cream  or  vanilla 
ice  cream.      Serves   8. 

Shirley  Britton 
Tamara  Bowyer 
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Weights,  Measures  and  Equivalents 


EQUIVALENTS 

Dash less  than  1/8  teaspoon 

A  few  grains less  than  1/8  teaspoon 

1  coffee  spoon V*  teaspoon 

3  teaspoons 1  tablespoon 

2  tablespoons 1  liquid  ounce 

4  tablespoons V*  cup 

5  tablespoons l/a  cup 

1  Vt  ounce 1  j  igger 

1/2  jigger 1  pony 

16  tablespoons 1  cup 

1  cup Yi  pint 

2  cups 1  pint 

2  pints 1  quart 

4  cups 1  quart 

4  quarts 1  gallon 

8  quarts 1  peck 

4  pecks 1  bushel 

16  ounces 1  pound 

1  pound 464  grams 

2  pounds,  2  ounces 1  Kilogram 

(1000  grams) 

1  cup  baking  powder 5  Yi  ounces 

1  pound  flour 

all  purpose 4  cups 

cake 4  Vi  cups 

Graham 3  Vt  cups 

1  pound  butter 2  cups 

Vi  pound  butter 2  sticks 

1  stick  butter lA  cup  or  8  Tbsps. 

l/*  pound  grated  cheese 1  cup 

1  pound  cheese 2  Vi  cups 

1  pound  brown  sugar  (lbox) 2  Va  cups 

1  pound  confectioners  ( 1  box) . . .  .2  '/«  cups 

1  pound  granulated  sugar 2  cups 

1  pound  cube  sugar 96-160  cubes 

1  pound  seeded  raisins 2  Vt  cups 

1  pound  seedless  raisins 3  cups 

1  pound  coffee 5  cups 

yield  40-50  cups  of  coffee 

1  pound  rice 2  cups 

yield  3-4  cups  cooked  rice 

1  pound  cocoa 4  cups 

1  square  chocolate 1  ounce 

or  3  tablespoons  grated  chocolate 
Vi  pound 

marshamllows 16  marshmallows 

1  pound  crab  meat 2  cups 

1  pound  pitted  dates 2  cups 

1  pound  figs  (chopped) 3  cups 


EQUIVALENTS 

1  pound  nut  meats  (chopped) 4  cups 

1  cup  noodles 1  Vi  cups  when  cooked 

1  egg V*  cup 

5  eggs 1  cup 

9  eggs 1  pound 

7-9  egg  whites 1  cup 

12-14  egg  yolks 1  cup 

1  lemon,  ave.  size 3  tablespoons  juice 

5-8  medium  lemons 1  cup 

1  lemon  rind 1  tablespoon,  grated 

1  orange 2-3  tablespoons  juice 

3-4  medium  oranges 1  cup  juice 

1  orange  rind 2  tablespoons,  grated 

4  medium  tomatoes 1  pound 

3  large  bananas  (skin  on) 1  pound 

2  quarts  apples 3  pounds 

4  medium  potatoes 1  pound 

1  pound  peas,  in  pod . .  1  cup  when  shelled 

23  soda  crackers 1  cup  crumbs 

15  graham  crackers 1  cup  crumbs 

1  pound  commeal 3  cups 

1  pound  cornstarch 3  cups 


A  MINERAL  PRIMER 
Mineral         Use  Best  Sources 


Iron 

For  healthy 

Dried  Fruits, 

red  blood 

liver,  lean 

cells. 

peas  or 
beans,  green 
vegetables, 
molasses, 
eggs. 

Calcium 

For  strong 

Cheese, 

bones  and 

milk,  leafy 

teeth 

greens 

Phosphorus 

For  develop- 

Cereals, 

ment  of 

cheese,  eggs, 

healthy 

milk,  meat, 

bones  and 

fish,  dried 

teeth. 

peas  or 
beans. 

LOW      CALORIE     DISHES 


APPLE-BRAN      LOAF 


2  eggs 

6  Tbsp.    water 
6  Tbsp.   nonfat  pow- 
dered milk 
1  Tbsp.   diet  sweetener 
cinnamon  to  taste 


nutmeg  to  taste 

1/2  tsp.   vanilla  extract 

1/4  tsp.   almond  flavoring 

1  apple,    grated 

1  c.    raw  bran 


Blend  thoroughly  in  blender  the  eggs,    water, 
nonfat  milk,   sweetener,   cinnamon,   nutmeg,   vanilla 
and  almond  flavoring.     Pour  into  bowl  and  fold  in 
apple  and  bran.     Pour  into  Pam-sprayed  loaf  pan. 
Bake  at   350°  for  40  to   50  minutes.     Makes   8  slices. 
One  slice  equals  daily  bran. 

Mary  Helen  Leisey   (Diet 
Center) 

CHICKEN -APPLE     SALAD 


4  chicken  breasts, 
baked  and  chopped 
fine 

1  apple,   chopped  into 

small  cubes 
3/4  c.    diced  celery 


4  shakes  poppy  seed 

1  Tbsp.    sesame  seed 

2  Tbsp.   diet  mayonnaise 
2  Tbsp.   vinegar 

1  tsp.   artificial  sweetener 
with   1  Tbsp.    water 


Combine  chicken,   apple  and  celery  in  bowl. 
Season  and  add  seeds.     In  a  separate  bowl,   combine 
the  remaining  ingredients.     Coat  chicken  mixture  with 
mayonnaise  mixture.      Chill  at  least   1  hour. 

Betty  Moore 

CHICKEN      PIQUANT 
(Low  Calorie) 


1  Tbsp.  salad  oil 

1/2  c.    grapefruit  juice 

1  tsp.    salt 

1/8  tsp.   pepper 


1  tsp.    dried  leaf  tarragon 
3/4  tsp.   paprika 
3  chicken  breasts,   halved, 
or  6  chicken  thighs 


Place  chicken ,    skin  side  down ,   in  shallow 


499-3 


109- 


foil-lined  baking  dish.      Combine  remaining  ingredients 
Brush  over  chicken.      Bake  in   375°  oven  for   45  to   50 
minutes,   turning  after  first   25  minutes  and  brushing 
occasionally  with  sauce.     Makes  6  servings. 

Betsy  Hanson 

CRABCUMBER      SALAD 


6   1/2  oz.   crab 

3  hard-boiled  eggs 

1  cucumber,    sliced  thin 
and  halved 

2  Tbsp.   lemon  juice 


1/4  tsp.   Diet  Center  super 
spice 

1/4  tsp.   cayenne  pepper 

dash  chili  powder 

3  Tbsp.   Diet  Center  Mayon- 
naise 


Combine  all  ingredients  and  chill.     Makes   3 
servings.     One  serving  equals   1  protein,    daily  oil. 

Mary  Helen  Leisey  (Diet 
Center) 

DIET      CENTER     MAYONNAISE 


1  egg 
pinch  salt 

1/8  tsp.    dry  mustard 
1/8  tsp.   white  pepper 
(optional) 


dash  paprika 

2  Tbsp.   apple  cider  vinegar 

or  lemon  juice 
3/4  c.   corn  or  saf flower  oil 
garlic  and  onion  powder 


Place  all  ingredients,   except  oil,   in  blender. 
Blend  at  high  speed  for   5  seconds.     Add  the  oil  in 
a  small  stream.     If  the  mayonnaise  becomes  too  thick 
to  blend  as  you  add  the  last  of  the  oil,   put  in  a  few 
extra  drops  of  vinegar  or  lemon  juice.      Store  in  tightly 
covered  glass  container  up  to   2  weeks  in  the  refriger- 
ator.    Yield:      1  cup.     One  tablespoon  equals  daily  oil 
allowance. 

Betty  Moore 

Mary  Helen  Leisey   (Diet 
Center) 

HIGH      PROTEIN      BREAKFAST      DRINK 


2  raw  eggs 

2  Tbsp.    honey 


1  small  ripe  banana 
1  tsp.   vanilla  extract 
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2  Tbsp.    95%  protein 
powder 


3/4  c.    skim  or    1%  milk 


Peaches  or  strawberries  can  be  substituted  for 
bananas. 

Combine  all  ingredients  in  blender.      Begin  with 
low  speed  until  well  blended  and  use  high  speed  for 
the  last   10  seconds. 

Tripp  Lambert 

LO-CAL     SPAGHETTI      CASSEROLE 


1  large  carrot 
1  large  onion 

1  large  green  pepper 

2  celery  stalks 

1  large  zucchini 
1/4  lb.   mushrooms 
6  oz.   thin  spaghetti 
1  chicken  breast 
1  (16  oz.)   can  stewed 
tomatoes 


1/2  tsp.   sugar 

1/2  tsp.   oregano 

1/2  tsp.   basil 

1/2  tsp.    garlic  powder 

1/2  tsp.   marjoram 

1/2  tsp.   salt 

1/2  tsp.   pepper 

1  tsp.  Worcestershire  sauce 

2  oz.   Cheddar  cheese, 
grated 


Chop  the  first   5  ingredients  and  stir-fry  in 
Pam-coated  skillet  over  high  heat   5  to   10  minutes. 
Boil  chicken  breast  until  tender.     Skin,   bone  and  chop 
Add  all  seasonings  and  Worcestershire  sauce  to  toma- 
toes.    Boil  spaghetti   15  minutes;   drain.     Layer  in 
casserole  dish  the  spaghetti,    grated  cheese,    stir-fried 
vegetables  and  chicken.     Cover  with  tomato  sauce. 
Bake  20  minutes  at   350°.     Serves  4.     Calories  per 
serving:      275. 

Mrs.   JuJu  Moreau 

LOW      CALORIE     PEACH     JAM 


2  c.   chopped  peaches 
equal  sweetener  to 

taste 
1/2  tsp.   cinnamon 


3/4  c.   water 

1  Tbsp.   lemon  juice 

1  envelope  Knox   gelatine 


Mash  fruit.     Put  all  ingredients  together  in 
saucepan  and  heat  until  gelatine  is  dissolved.     Pour 
into  container.     Chill  until  set. 

Betty  Moore 
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MOCK      SOUR      CREAM 


1/2  c.   low  fat  cottage 

cheese 
1/2  c.    skim  buttermilk 


2  tsp.   lemon  juice 
season  to  taste 


Blend  cottage  cheese  and  buttermilk  in  blender 
until  smooth.     Add  lemon  juice  and  blend   3   seconds. 
Makes   1  cup. 

Betty  Moore 

MORNING      MILKSHAKE 


1  medium  carrot,   sliced 

1  egg 

1  small  glass  skim  milk 

1  Tbsp.    wheat   germ 


1  tsp.    vanilla 

1  Tbsp.    honey  or  molasses 

1  tsp.   cinnamon 

2  ice  cubes 


You  may  use  banana,   apple,   peach  or  any 
other  fruit  instead  of  the  carrot. 

Put  all  ingredients  in  blender  and  blend  until 
smooth.     Drink  and  be  prepared  to  jog  to  work! 

Martha  Midgett 

STIR-FRIED      ZUCCHINI      WITH      APPLES 


2  large  cloves   garlic , 
minced 

2  large  shallots,   minced 

3  medium-sized  zucchini, 
scrubbed  and  sliced 
3/8  inch  thick 

2  tart  apples,   cored, 
halved  and  sliced   3/8 
inch  thick 


1  tsp.    vinegar 

1  Tbsp.    minced  fresh 
basil  or  parsley 

1/2  tsp.    dried  tarragon 

leaves 
1/4  tsp.    dried  marjoram 

leaves 

2  dashes  cinnamon 

4-5  dashes  cayenne  pepper 


Spray  Teflon  pan  with  Pam.     Add   2  tablespoons 
water,    garlic  and  shallots  and  saute  for   1   minute. 
Add   zucchini  and  apples.      Sprinkle  with  dried  herbs 
and  cayenne  pepper.      Saute,    stirring  often,    until 
zucchini  is  soft.      Add  vinegar  and  saute   2  minutes. 
One  serving  equals  cooked  vegetable,    1/2  fruit. 

Mary  Helen  Leisey   (Diet 
Center) 
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TOFU      SPREAD 


1   (4  oz.)   chicken 
breast ,   baked  and 
seasoned 

8  oz.    tofu,   pressed 
and  crumbled 

1  tsp.    dry  mustard 


2  tsp.    green  pepper  and 

minced  onion 
2  Tbsp.   Diet  Center 

Mayonnaise 
seasonings  to  taste   (sesame 

seed,   if  desired) 


Blend  tofu,    well-chopped  chicken  and  mayon- 
naise in  blender  until  smooth.      Empty  into  bowl.      Add 
remaining  ingredients  and  season.      Chill  and  serve  as 
celery  stuffer,    dip  or  cracker  spread. 

Mary  Helen  Leisey   (Diet 
Center) 

VEGETABLE      SANDWICH      SPREAD 


1   (3  oz.)   pkg.   low 
calorie  cream  cheese 

2/3  c.    grated  carrots 

1/4  c.    chopped  green 
pepper 

1/4  c.   chopped  celery 


1/4  c.   chopped  onion 
1/4  c.   chopped  cucumber 
1  tsp.    mayonnaise 
1  tsp.   lemon  juice 
dash  salt 


Add  all  vegetables  to  cream  cheese.      Blend  by 
hand.      Do  not  use  blender  to  chop  vegetables.      It 
will  be  too  much   vegetable  juice  if  done  in  blender. 

Blanche  Addison 
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CAKES, 
CODKJES 
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Candy  Testing 


Thermometer  Test: 


Cold-Water  Test: 


Check  candy  thermometer  in  boiling  water.  If  it  doesn't  register 
212  degrees,  add  or  subtract  the  same  number  of  degrees  in 
recipe.  Always  make  sure  candy  thermometer  is  covered  with 
liquid,  not  just  foam.  Clip  it  to  the  side  of  the  pan  after  syrup 
boils. 

Remove  candy  from  fire.  Drop  a  little  syrup  into  small  bowl  of 
very  cold,  but  not  ice  cold,  water.  Use  a  fresh  cupful  of  cold 
water  for  each  test.   Form  into  ball  with  fingers,  if  possible. 


CANDY 


DEGREES 


STAGE 


COLD  WATER  TEST 


Fudge,  Fondant 


230-234  degrees         Thread 


234-240  degrees         Soft  Ball 


Syrup  spins  2-inch  thread 
when  dropped  from  spoon 

Candy  will  roll  into  soft 
ball  but  quickly  flattens 
when  removed  from  water 


Divinity,  Caramels        244-248  degrees  Firm  ball 


Candy  will  roll  into  a  firm 
ball  but  not  hard  ball 
which  will  not  lose  its 
shape  upon  removal  from 
water. 


Taffy 


Butterscotch 


250-266  degrees 


270-290  degrees 


Hard  ball  Syrup    forms    hard   ball, 

although  it  is  pliable 

Light  Crack  Candy  will  form  threads 
in  water  which  will  soften 
when  removed  from  water 


Peanut  Brittle 


300-310  degrees         Hard  Crack 


Candy  will  form  hard, 
brittle  threads  in  water 
which  will  not  soften 
when  removed  from  water 


Caramelized  Sugar        310-321  degrees         Caramelized 


Sugar  first  melts,  then 
becomes  a  golden  brown 
and  will  form  a  hard, 
brittle  ball  in  cold  water 


CAKES,      COOKIES      AND      CONFECTIONS 


APPLE      COFFEE      CAKE 


1/2  c.    softened  marga- 
rine 
1  pkg.   yellow  cake   mix 
1   (20  oz.)   can  pie- sliced 
apples 


1/2  c.    sugar 

1  c.    sour  cream 

1/2  c.    flaked  coconut 

1  tsp .   cinnamon 

2  egg  yolks 


Heat  oven  to   350°.      Cut  margarine  into  dry 
cake  mix   until  crumbly.      Mix  in  coconut.      Pat   mixture 
lightly  in  ungreased  baking  dish,    13  x   9x2  inches, 
building  up  the  edges   slightly.     Bake  for   10  minutes. 
Arrange  apples  on  warm  crust.     Mix  sugar  and  cinna- 
mon.     Sprinkle  on  apples.     Blend  sour  cream  and 
eggs.     Drizzle  over  apples.     Bake   25  minutes  or  until 
edges  are  light  brown. 

Lucy  Spradlin 

FRESH      APPLE      CAKE 


1   1/2  c.    Crisco  oil 

3  c.   apples,   cut  fine 

2  c.    sugar 

1  tsp.    salt   (scant) 

2    1/2  c.    flour 

1  tsp.   cinnamon 

2  eggs 

1  tsp.   nutmeg 

2  tsp.   baking  powder 

1/4  tsp.   cloves 

1  tsp.    soda 

Cream  the  oil.    sugar,   eggs,   baking  powder, 
soda  and  salt  together.     Add  nutmeg,   cinnamon  and 
cloves.     Add  flour,    1  cup  at  a  time,   and   1  cup  apples 
until  all  flour  and   apples  are  used.      Bake  at   350° 
until  done.     Test   with  toothpick   (1  hour  or  more  baking 
time) . 

Joyce  Clarke 

BEST      YET      CAKE 


Cake 


2  c.   all-purpose  flour 

2  c.    sugar 

2  tsp.   baking  soda 


2  eggs 

1   (20  oz.)   can  crushed 
pineapple,    undrained 
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Frosting: 

1   (8  oz. )   pkg.    cream 

cheese   (soft) 
1   1/3  c.    lOx  sugar 


1/2  stick  margarine   (soft) 

1  tsp.    vanilla 

1  c.   chopped  nuts  (optional) 


Mix  all  cake  ingredients  together.      Pour  into 
greased  and  floured   13  x   9  x   2-inch  pan.     Bake  in 
350°  oven   for  35  minutes. 

Prepare  frosting  while  cake  is  baking.     Mix 
together,    reserving  nuts  for  the  top.     Frost  cake 
immediately  while  hot.      Keep  spreading  the  frosting  and 
top   with  nuts. 

Edris  Johnson 

CARROT      CAKE 
(With  Black  Walnuts) 


3  c.    grated  carrots 

2  c.    white  sugar 

2  c.    self-rising  flour 

1  Tbsp.   cinnamon 

1  1/2  c.   Wesson  oil 

Icing: 

1  c.    white  sugar 
1/2  c.   buttermilk 


4  eggs 

1/4  tsp.   black  walnut 

flavoring 
1  c.   chopped  black  walnuts 
1  tsp.    vanilla 


1  tsp.    soda 

2  Tbsp.    Karo  syrup 


Sift   sugar,    flour  and  cinnamon  together.      Add 
eggs  and  Wesson  oil:    mix  well.     Add  carrots,    vanilla, 
black  walnut  flavoring  and  black  walnuts.      Grease  and 
flour  a  tube  cake  tin  and  bake  at   300°   for   1   1/4  hours. 
Let  cake  cool  in  pan  for  45  minutes. 

Icing:      Beat  above  icing  ingredients  for   1  min- 
ute.     Cook,    stirring  constantly,    until  full  boil.     Boil 
1  minute,   then  beat  slightly.      Pour  over  warm  cake. 

Caroline  Kennett 

CHERRY      POUND      CAKE 


2   sticks   margarine 
1/2  c.    Crisco 
6  eggs 


3   3/4  c.    plain  flour 
1/2   (10  oz.)   jar  mara- 
schino cherries,   chopped 
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3  c.   sugar  3  tsp.   vanilla,   butternut 

3/4  c.   milk  (add  flavoring 

enough  cherry  juice  to  make   1  c.   of  liquid) 

Bake  in   10-inch  tube  pan  in  a  preheated  275° 
oven  for   1   1/2  hours. 


Frosting: 

3  oz.   cream  cheese 
1/2  stick  margarine 

1  tsp .   vanilla 

2  c.   confectioners 
sugar 

1/2  c.   chopped  nuts 


1/2   (10  oz.)  jar  maraschino 
cherries,   drained  and 
chopped  fine 

1/2  c.   coconut 

1/2  tsp.   butternut  flavor- 
ing 


Combine. 


Barbara  Betts 


CHOCOLATE      CHIP-DATE      CAKE 


1  c.   chopped  dates 
1   1/2  c.   boiling  water 
1  tsp.   soda 
1/2  c.    shortening  or 
butter 

1  c.   sugar 

2  eggs,   beaten 


1   1/2  c.   plus  3  Tbsp.   flour 

1/4  tsp.    salt 

3/4  tsp.   soda 

1  (6  oz.)   pkg.   chocolate 

chips 
1/2  c.   sugar 
1/2  c.   pecans 


Pour  water  over  dates.     Add  soda  and  let  cool. 
Cream  the  butter,    sugar  and  beaten  eggs  together  and 
then  add  date  mixture  to  this.     Sift  the  flour,   salt 
and  soda  together  and  add  to  above.     Mix  chocolate 
chips,    sugar  and  pecans  and  sprinkle  over  top.     Bake 
35  to   40  minutes  at   350°. 

Diane  Cauthen 

CHOCOLATE     JELLO      CAKE 


1  box  Duncan  Hines 
yellow  cake  mix 

1  (3  oz.)   pkg.   instant 
vanilla  pudding 


4  eggs 

3/4  c.   Wesson  oil 

1  c.   milk 
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1  bar  German's  sweet  6  oz.   chocolate  chips 

chocolate,    grated    (save   1/4  c.   to  sprinkle  on  top) 

Mix  all  ingredients  well.     Bake  in   10-inch  tube 
pan   (not  necessary  to  grease  pan,   but  I   usually  spray 
with  Pam)   at   350°  for   1/2  hour.     Reduce  to   300°  and 
bake   1/2  hour  more.     Sprinkle  reserved  grated 
German's  chocolate  on  top  immediately. 

Billie  Page 

CHOCOLATE     ICEBOX     CAKE 


1  large  store-bought 

angel  cake 
4  eggs 


1  (12  oz.)   pkg.   Nestle's 
chocolate  chips 

2  c.    whipping  cream 
4  Tbsp.    sugar 


Melt  chocolate  bits  in  double  boiler.     Separate 
eggs.     Beat  yolks  and  sugar.     Add  to  chocolate  and 
keep  warm   3  to  4  minutes.     Whip  egg  whites  and 
combine  with  chocolate.     Beat  cream  until  stiff  and 
fold  into  chocolate  mixture.     Place  1/2  angel  cake  in 
bottom  of  a  spring- form  pan,   broken  in  bits.     Pour 
1/2  mixture;    repeat  with  other  half.     Press  down  with 
spoon.     Refrigerate  overnight  or   8  hours. 

Ruth  S.   McLeod 
(Mrs.   Willard  W.) 

COCONUT      CAKE      1,    2,    3,    4 


1  c.    butter 

2  c.    sugar 

3  c.    flour  (self -rising) 

Boiled  Coconut  Icing: 


4  eggs   (save   2  whites) 

1  c.   water 

1  tsp.    vanilla  extract 


2  c.    sugar 
2  c.   coconut 


2  egg  whites,   beaten,   but 

not  dry 
1  c.    water 


Cream  the  butter  and  sugar  together.      Save   2 
egg  whites  for  the  icing  and  add  the  eggs   gradually. 
Continue  beating.     Add  the  flour  and  liquid  alternately. 
Add  flavoring.      Grease  and  flour  cake  pan.      Preheat 
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oven  to  375°.     Bake  approximately   45  minutes  or  until 
toothpick  inserted  comes  out  clean.     Let  cool  in  pan 
about   10  minutes.     If  you  want  to  make  layers,   it  will 
make   3  thick  or  four   9-inch  layers. 

Icing:     Bring  sugar,    water  and  coconut  to  a 
boil  and  boil  about   10  minutes.     Turn  off  heat  and 
gradually  add  to  beaten  egg  whites.     Let  cool  awhile 
and  frost  cake. 

Gladys  Simmons 

COCONUT      POUND      CAKE 


1  c.   Crisco 

2  c.   sugar 
5  eggs 

1/2  c.   milk 
2  c.   flour 


1/2  tsp.  baking  powder 
1/2  tsp.   salt 

1/2  tsp.  butter  flavoring 
1  (3   1/2  oz.)   can  coconut 


Cream  the  Crisco  and  sugar.     Add  eggs,    1  at 
a  time.     Sift  flour  with  baking  powder  and  salt.     Add 
alternately  with  milk.     Last,   add  the  butter  flavoring 
and  coconut.     Bake   1  hour  at   350°.     Cool   15  minutes. 

Glaze: 


1/2  c. 
1/4  c. 


sugar 
water 


1  tsp.   coconut  flavoring 


Boil  the  sugar  and  water   1  minute.     Add  coco- 
nut flavoring.     Drizzle  over  cake. 

Barbara  Digges 

FRESH      COCONUT      CAKE 


1  box  Duncan  Hines 

butter  cake  mix 
1  pt.    sour  cream 


1  1/2  c.    sugar 

2  (6  oz.)   pkg.   frozen 
coconut 


Bake  the  cake  in   2  layer  pans;   cool.      Split 
horizontally  to  have  4  layers. 

Combine  sour  cream,    sugar  and  coconut.     Spread 

on   4  layers.     Chill   24  hours.     Use  a  large,    deep  plate 

because  the  topping  is  runny.     Use  a  knife  to  spread 

back  on  top  after  a  few  hours.     It  will  soak  into  the 

cake. 

Pat  Gore 

Gracie  Riggs 
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DUMP      CAKE 


1   ( 1  lb.    6  oz.)   can 
cherry  pie  filling 

1  (8   1/4  oz.)   can 
crushed  pineapple 
undrained 


1  pkg.   yellow  cake  mix 

2  sticks  oleo,   melted 

1  (3   1/2  oz.)   can  flaked 

coconut 
1  c.   chopped  pecans 


Dump  cherry  pie  filling  evenly  into  bottom  of 
9  x   13-inch  pan.      Spread  pineapple  over  cherry  mix- 
ture.     Sprinkle  dry  cake  mix  evenly  over  all.     Pour 
melted  oleo  evenly  over  cake  mixture  and  sprinkle 
coconut  and  nuts  on  top.     Bake  at   325°  for  about   1 
hour  or  until  done.      Cool  before  serving  with  ice 
cream  or  Cool  Whip . 

Betty  Moore 
Esty  Vollrath 

GUGELHUPF 
(Cake) 


1  c.   butter  or  oleo 

2  c.    sugar 

6  eggs,    separated 

1  1/2  c.    flour 


1/2  tsp.    salt 

2  tsp.  baking  powder 

6  Tbsp.    milk 

1  tsp.   vanilla 


Cream  the  butter.     Add  sugar  and  beat  until 
light  and  fluffy.     Add  egg  yolks,    1  at  a  time.     Beat 
well  after  each  addition.     Mix  and  sift  flour,    salt  and 
baking  powder.      Combine  milk  and  flavoring.     Stir 
in  flour  mixture  and  milk  mixture  alternately,    gently 
but  thoroughly.     Beat  egg  whites  stiff,   but  not  dry. 
Fold  in  thoroughly.      Spoon  into  well- greased  Turk's 
head  mold,    9   1/4  inches  in  diameter  (12  cups)   or   10- 
inch  tube  pan.     Bake  at   350°  about    1  hour. 

Virginia  Tillett 


HERSHEY'S      CAKE 


Cake 


1  c.    sugar 

1  stick  butter  (room 

temperature) 
1  c.    self- rising  flour 


4  eggs 

1  (16  oz.)   can  Hershey's 
chocolate  syrup 
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Icing: 

3/4  stick  butter  1  (6  oz.)   pkg.   Nestle's 

1  1/2  c.   sugar  chocolate  chips 

1/2  c.   evaporated  milk 

Cream  butter  and  sugar.     Add  flour  and  eggs 
alternately;   mix  well.      Stir  in  chocolate  syrup.     Pour 
into  ungreased  oblong  Pyrex  baking  dish  (9  x   13 
inches).     Bake  approximately   35  minutes  at   350°. 

While  cake  bakes,   make  icing.     Place  butter, 
sugar  and  milk  in  heavy  bottomed  saucepan.     Bring 
to  a  boil,   stirring  constantly.     Boil   1  minute.     Remove 
from  heat  and  stir  in  a  small  package  of  Nestle' s 
chocolate  bits.     Pour  over  hot  cake  in  pan. 

Very  rich  and  easy! 

Betty  Broyles 
Pat  Walker 

HUMMINGBIRD      CAKE 

1  yellow  cake  mix  1  (8  oz.)   can  crushed  pine- 
3  eggs  apple,   undrained 

1/3  c.   oil  2  c.   chopped  bananas 

2/3  c.   water  1  c.   chopped  pecans 

Cream  Cheese  Frosting: 

1  (8  oz.)   pkg.   cream  1  lb.   confectioners  sugar 

cheese  2  tsp.   vanilla 

1  stick  margarine 

In  large  mixing  bowl,   mix  the  cake  mix,   eggs 
and  oil.     Add  pineapple,   then  bananas  and  then  nuts, 
mixing  well  between  each  addition.     Pour  into   3  greased 
and  floured   8-  or   9-inch  layer  cake  pans.     Bake 
according  to  cake  mix  directions  for  layer  cakes.     Cool 
and  frost  with  Cream  Cheese  Frosting. 

Cream  Cheese  Frosting:     Melt  margarine  and 
beat  in  softened  cream  cheese.     Gradually  beat  in  con- 
fectioners sugar.     Add  vanilla  and  mix  in  well.     If  mix- 
ture is  too  thick  to  spread  easily,   thin  with  drops  of 
warm  water. 

Shirley  Britton 
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MAPLE-NUT      POUND      CAKE 


1/2  lb.    margarine 
3  c.    sugar 
6  egg  yolks 

2  tsp.    maple  flavoring 

3  c.    flour 


1/2  tsp.    soda 
1  c.    sour  cream 
1  c.   chopped  pecans 
6  egg  whites,   beaten 


Cream  together  the  margarine  and  sugar.     Beat 
until  fluffy.     Beat  in  egg  yolks,    1  at  a  time.     Add 
maple  flavoring.      Sift  together  the  flour  and  soda. 
Add  to  above  mixture,   alternating  with  sour  cream. 
Add  chopped  pecans.     Fold  in  beaten  egg  whites. 
Bake  in  Bundt  or  tube  pan  at   300°  for   1   1/2  hours. 

Mary  Elliot 

MINCEMEAT      CHRISTMAS      CAKE 


2   1/2  c.    all-purpose 

6  eggs 

flour 

1   1/2  c.    mincemeat 

2  tsp.   baking  soda 

1/2  c.   chopped  pecans 

1  tsp.   salt 

2  Tbsp.   vanilla  extract 

1  c.   sugar 

1/4  c.   bourbon  or  brandy 

1  c.    dark  brown  sugar 

1/2  c.   apple  butter 

2  sticks  butter 

1  Tbsp.   cinnamon 

Combine  the  flour,   baking  soda  and  salt.      Com- 
bine brown  and  white  sugars  and  cream  them   with 
the  butter.     Add  eggs,    1  at  a  time,   beating  after  each 
addition.     Add  flour  mixture  to  creamed  mixture  and 
fold  in  with  a  wooden  spoon.     Add  remaining  ingre- 
dients and  stir  well. 

Pour  batter  into  a  well-buttered  deep   9-inch 
tube  cake  pan  lined  with  waxed  paper.     Bake  in  a 
preheated  oven  at   300°  for    13/4   to   2  hours  or  until 
cake  is  done.     Cool  in  pan  until  cake  shrinks  from 
sides.     Invert  over  a  cake  rack  and  allow  to  cool  over- 
night.     (I   use  a  Coke  bottle.) 

Graham  Gaskins 


NEVER-FAIL      ( 

:ho 

1/2  c. 
1/2  c. 

cocoa 
shortening 

1 
1 

CHOCOLATE      CAKE 


1/2  c.   sifted  flour 
tsp.    soda 
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1  tsp.   baking  powder  1  tsp.   vanilla 

1  c.   sugar  1/2  tsp.   salt 

1  egg  1/2  c.   boiling  water 

1/2  c.    sour  milk 

Put  in  bowl  in  order  given.     Do  not  mix  until 
last  item  is  in;   then  beat  well.     Bake  in  loaf  pan  at 
350°  for  25  or   30  minutes. 

Ethel  Dill 

PINEAPPLE-ORANGE      CAKE 

1  Duncan  Hines  1/2  c.   juice  of  oranges 
yellow  cake  mix  or  pineapple 

1/2  c.   Crisco  oil  4  eggs 

2  cans  Mandarin  oranges,    drained 

Frosting: 

1  (16  oz.)   carton  Cool  1  large  can  crushed 

Whip  pineapple 

1  (3  3/4  oz.)   pkg.   vanilla  pudding 

For  cake:     Beat  together  with  electric  mixer  all 
ingredients  except  oranges.     Fold  oranges  in  by  hand. 
Bake  in  two   9-inch  cake  pans  for  25  to  30  minutes  at 
350°. 

For  frosting:     Beat  pudding  into  Cool  Whip. 
Fold  in  crushed  pineapple  and  frost  cake. 

Beatrice  Armstrong 

POWDERED   SUGAR  POUND  CAKE 

2  sticks  margarine  6  eggs 

or  butter  2  c.   flour  (plain) 

1/2  c.   Crisco  (solid)  1  Tbsp.    desired  flavoring 

1  lb.   powdered  sugar 

Thoroughly  cream  the  margarine,   Crisco  and 
sugar.     Add  eggs  and  flour  alternately.     Add  flavor- 
ing.    Mix  thoroughly.     Beat   2  minutes  on  medium 
speed.     Put  into  greased  and  floured  mold.     Bake  at 
325°  for   1  hour. 

Betty  L.   Jefferson 
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PUMPKIN      CAKE      ROLL 


3  eggs 

1  c.   sugar 

2/3  c.    pumpkin  pie 

filling 
1  tsp.   lemon  juice 
3/4  c.    flour 


1  tsp.   baking  powder 

2  tsp.   cinnamon 
1  tsp.    ginger 
1/2  tsp.   nutmeg 

1  c.   chopped  nuts 


Filling: 

1  c.   powdered  sugar 

2  (3  oz.)   pkg.   cream 
cheese 


4  Tbsp.   butter 
1  tsp.   vanilla 


Beat  eggs  with  mixer  at  high  speed  for  5  min- 
utes.     Gradually  add  sugar.      Stir  in  pumpkin  pie  fill- 
ing and  lemon  juice.     Mix  baking  powder  and  spices 
with  flour  and  add.     Spread  on  a  greased  and  floured 
15  x   10  x   1-inch  pan  and  top  with  nuts.     Bake  at   375° 
for   15  minutes.     Turn  out  on  towel  that  has  been 
sprinkled  with  powdered  sugar  and,    starting  at   short 
end,   roll  towel  and  cake  together;   cool.     Unroll  and 
spread  with  filling.      (Beat  together  filling  ingredients.) 
Reroll  and  chill. 

Caroline  Kennett 

RED      VELVET      POUND      CAKE 


1  c.   butter,    softened 

1/2  c.    shortening 

3  c.    sugar 

3  c.   cake  flour 

1  c.   milk 


7  eggs 

2  tsp.   vanilla 

1  (1  oz.)   bottle  red  food 

coloring 
1/4  tsp.    salt 


Combine  butter,    shortening  and  sugar.      Cream 
until  light  and  fluffy.     Add  eggs,    1  at  a  time,   beating 
well  after  each  addition.     Stir  in  vanilla  and  food  color- 
ing. 

Combine  flour  and  salt.     Add  to  creamed  mix- 
ture alternately  with  milk,   beating  well.      Pour  batter 
into  a  greased  and  floured   10-inch  tube  pan.     Bake  at 
325°  about   1  hour  and   20  minutes  or  until  a  toothpick 
inserted  in  the  center  comes  out  clean.     Cool  cake 
completely.     Frost  with  Cream  Cheese  Frosting. 
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Cream  Cheese  Frosting: 

1/2  c.   butter,    softened  1   (1  lb.)   box  powdered 

2  (3  oz.)   pkg.   cream  sugar,    sifted 
cheese,    softened                     1-2  Tbsp.   milk 

1  tsp.    vanilla 

Combine  butter  and  cream  cheese.     Blend  until 
smooth.     Stir  in  vanilla,   mixing  well.     Stir  in  sugar. 
Beat  frosting  until  creamy,   adding  enough  milk  to  make 
frosting  of  spreading  consistency. 

Charmie  Johnson 

RUTH'S      HIGH     HAT      SPONGE     CAKE 

6  egg  yolks  1/4  tsp.   salt 

1   1/2  c.   sugar  6  egg  whites 

1/3  c.   water  1   1/2  tsp.   baking  powder 

1   1/2  c.    sifted  flour  1  tsp.   vanilla 

Beat  the  egg  yolks  in  big  beater  bowl  with 
sugar  for   10  minutes.     Add  water  and  beat   5  minutes 
more.     Add  flour  that  has  been  sifted  3  times  with 
salt.     Beat  egg  whites  until  frothy.     Add  baking  pow- 
der.    Beat  until  stiff.     Fold  beaten  whites  into  first 
mixture.     Add  vanilla.     Bake  in  ungreased  tube  pan 
1  hour  at   325°.     Serve  plain  with  your  favorite  frost- 
ing.    This  cake  has  been  served  as  a  birthday  cake 
in  our  family  for  3  generations. 

Ruth  McLeod 

(Mrs.   Willard  W.) 

SOUR  CREAM  POUND  CAKE 

1/2  lb.   butter  1/2  tsp.   salt 

3  c.    sugar  1/2  pt.   sour  cream 
6  eggs  1  tsp.   vanilla 

3  c.    flour  1   1/2  tsp.   lemon   (fresh) 

1/4  tsp.   soda  1  Tbsp.   lemon,    grated 

Sift  and  set  aside  the  flour,   soda  and  salt. 
Cream  the  butter  with  sugar.     Add  eggs,    1  at  a  time. 
Then  use  the  old  method  of  cake  mixing,   alternating 
dry  and  wet  ingredients  until  all  items  are  mixed 
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together.      Use  a   10-inch  tube  pan,    greased  and 
floured  lightly.      Bake   1   1/2  hours  at   325°.      This 
makes  a  large  cake. 

Sara  Ripley 

TUNNEL-OF-FUDGE      CAKE 


1  1/2  c.    soft  butter 

6  eggs 

1  1/2  c.    sugar 

2  c.   chopped  walnuts 


1  pkg.   Pillsbury  double 
Dutch  buttercream 
frosting  (important) 

2  c.   flour 


Beat  the  soft  butter  at  high  speed  until  fluffy. 
Gradually  beat  in  sugar.      Beat  in  eggs  until  fluffy. 
By  hand,    stir  in   flour,    dry  frosting  mix  and  walnuts. 
Stir  until  well  blended. 

Bake  in   greased  Bundt  pan  or   10-inch  tube  pan 
at   350°  for   55  to   60  minutes  until  top  is  dry  and  shiny. 
Cool  in  pan   2  hours. 

Charmie  Johnson 

BENNE     WAFERS 
(Cookies) 

2/3  c.   sesame  seed  1  egg 

1/2  c.    (1  stick)   butter  1  c.    sifted  all-purpose  flour 

(room  temperature)  1  tsp.   vanilla 

1/2  c.    sugar  1/8  tsp.    salt 

1/2  c.    firmly  packed  dark  brown  sugar 

Preheat  oven  to   275°.      Place  sesame  seed  in 
pie  plate  and  bake  until  lightly  toasted,    about    10  min- 
utes;  let  cool.      Preheat  oven  to  350°.      Lightly  grease 
baking  sheets.      Cream  the  butter  with  sugars  in  large 
bowl  until  light.      Stir  in  egg.     Add  flour,    vanilla,    salt 
and  sesame  seed;    mix  well.     Drop   mixture  by  rounded 
1/2  teaspoon  onto  prepared  sheets,    spacing  3  inches 
apart.     Bake  wafers  until  caramel  colored,    about    10  to 
12  minutes.      Remove  from  oven.      Let   stand   1  minute 
and  quickly  transfer  to  wire  rack.     Let  cool.      Store  in 
airtight  containers. 

Janie  Debban 
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BOILED      COOKIES 

2  c.    sugar  1/2  c.   peanut  butter 

3  Tbsp.   cocoa  3  c.   Quick  Quaker  oats, 
1  stick  margarine  uncooked 

1/2  c.   Eagle  Brand  1  tsp.   vanilla 

sweetened  condensed  milk 

Mix  the  first  4  ingredients.  Boil  1  minute. 
Add  the  last  3  ingredients.  Drop  by  teaspoon  on 
waxed  paper. 

Letie  Cooper 

BUTTERSCOTCH      COOKIES 

1/2  c.   butter  1   1/2  c.    sifted  plain  flour 

1  c.   brown  sugar  1/2  tsp.   baking  soda 

1  egg  1/2  tsp.   cream  of  tartar 
1/2  tsp.   vanilla  1/2  c.   chopped  pecans 

Cream  the  butter  and  sugar.     Add  egg  and 
vanilla;   beat  well.     Sift  dry  ingredients  together  and 
stir  into  creamed  mixture.     Add  nuts.     Form  dough 
into  rolls,    1   1/2  inches  in  diameter,   and  wrap  in  waxed 
paper.     Chill  in  refrigerator.      Cut  dough  in  thin  slices 
and  bake  at   400°  for   10  to   12  minutes.     Make  2   1/2 
dozen. 

My  Mother  always  baked  these  and  mailed  them 
to  me  at  exam  time  when  I   was  a  student  at  Winthrop 
College  and  Columbia  University. 

Barbara  Betts 

CHEESECAKE      SQUARES 

2/3  c.   brown  sugar  1  egg 

2  c.   all-purpose  flour  1  c.   commercial  sour  cream 
2/3  c.   melted  margarine  1/2  tsp.   vanilla  extract 

1   (8  oz.)   pkg.   cream  1  can  pineapple  tidbits, 

cheese,    softened  well  drained 

1/4  c.    sugar 

Combine  brown  sugar  and  flour  in  bowl.      Blend 
in  melted  margarine  until  light  and  crumbly.     Press 
into  ungreased   13  x   9-inch  pan  and  bake  at   350°  for 
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15  minutes.      Combine  remaining  ingredients,   except 
pineapple,   and  beat  at  medium  speed  of  electric  mixer 
until  smooth.     Fold  in  drained  pineapple.      Pour  over 
baked  layer  and  bake  at   350°  for  30  minutes.      Cut  into 
squares.     Yield:     About   40. 

Blanche  Cox 


DROP     SUGAR     COOKIES 
(Soft) 


1  c.    shortening 

2  c.    sugar 
2  eggs 

4  c.    flour 

2  tsp.    soda 


1  tsp.    fresh  baking  powder 

(heaping) 
1  tsp.   nutmeg 

1  c.   sour  milk  or  buttermilk 

2  Tbsp.    vanilla 


Cream  the  shortening,   sugar  and  eggs.     Add 
dry  ingredients,   alternating  with  sour  milk  or  butter- 
milk.    Add  vanilla.     Mix  until  well  blended  at  slow 
speed  of  mixer.     Do  not  overbeat.     Bake  9  minutes  at 
400°   (may  vary  with  oven  temperature,   but  barely 
brown  them).     Sprinkle  with  sugar  before  baking,   if 
desired.     Makes  6  to  7  dozen.     Really  good! 

Gloria  Earley 

CHRISTMAS      FRUIT      COOKIES 


1   1/2  c.   dark  brown 

1   1/2  c.   chopped  pecans 

sugar 

1  1/2  c.   chopped  English 

1  lb.   margarine 

walnuts 

3  eggs 

1  box  chopped  dates 

1  tsp.   vanilla 

1/2  lb.   raisins 

4  c.    flour 

1  tsp.   cinnamon 

1  tsp.   baking  soda 

1  tsp.   baking  powder 

1  lb.   chopped  fruit 

Cream  the  margarine  and  sugar.     Add  eggs  and 
vanilla.     Mix   dry  ingredients  with  fruit.     Add  to  above. 
Bake   15  minutes  at   325°. 

This  can  be  refrigerated  and  baked  a  few  at  a 
time  as  guests  come  by. 

Kay  Gore 
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DOUBLE   CHOCOLATE  CRUMBLE  BARS 

1/2  c.   butter  or  marga-  1/2  c.   chopped  pecans 

rine  1/4  tsp.   baking  powder 

3/4  c.    sugar  2  c.   tiny  marshmallows 

2  eggs  1  (6  oz.)   pkg.    semi-sweet 

1  tsp.   vanilla  chocolate  morsels 
3/4  c.   all-purpose  flour  1  c.   peanut  butter 

2  Tbsp.   cocoa  powder  1   1/2  c.   crisp  rice  cereal 

Cream  the  butter  or  margarine  and  sugar.     Beat 
in  eggs  and  vanilla.      Stir  together  the  flour,   chopped 
nuts,   cocoa  and  baking  powder.     Then  stir  into  egg 
mixture.     Spread  in  bottom  of  greased   13  x   9  x   2-inch 
pan.     Bake  at   350°  for   15  to  20  minutes  or  until  crust 
tests  done.     Sprinkle  marshmallows  evenly  on  top. 
Bake  3  minutes  more;   cool. 

In  small  saucepan,  combine  chocolate  pieces  and 
peanut  butter.     Cook  and  stir  over  low  heat  until 
chocolate  is  melted.     Stir  in  cereal  and  spread  mixture 
over  cooled  cookie  crust.     Chill  and  cut  into  bars. 
Refrigerate.     Makes  3  to  4  dozen. 

Shirley  Britton 

GRAHAM     CRACKER     CRUNCHIES 
(Quick  and  Easy  Cookies) 

2  sticks  butter  24  graham  crackers   (split, 

1  c.   brown  sugar  48) 

1  c.   crushed  pecans 

Spray  Pam  on  cookie  sheet.     Lay  split  graham 
crackers  on  cookie  sheet.     Bring  butter  and  sugar  to 
a  boil.     Pour  over  graham  crackers.     Brush  out  with 
pastry  brush  to  cover  evenly.     Sprinkle  nuts  on  top. 
Bake  in  oven   12  minutes  at   350°.     Let  cool.     Break  into 
rectangles.     Store  in  airtight  container.     Makes  48 
cookies . 

Kitty  Waldrop 

LEMON      SQUARES 

Crust: 

3/4  c.   butter  1/3  c.    lOx  sugar 

1    1/2  c.    flour 
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Mix  well  and  pat  into   9  x   13-inch  pan.     Bake  for 
20  minutes  at   350°  until  light  brown  at  edges.     While 
this  bakes,    mix  filling. 

Filling: 

1/3  c.   lemon  juice  1   1/2  c.    sugar 

1/2  rind  of  lemon  3  eggs 

3  Tbsp.    flour 

Put  in  blender  to  grate  lemon  rind  and  mix  well. 
Pour  over  hot  crust  and  bake   20  minutes  or  until  set. 
Sprinkle  with   lOx  sugar.     Loosen  edges  while  hot. 
Cut  when  cool. 

Barbara  Digges 

Ann  Lindsey 

MERINGUE     BARS 

1/2  c.    brown  sugar  1  tsp.   baking  powder 

1/2  c.    white  sugar  1/2  tsp.    soda 

1  c.    shortening  1/2  tsp.    salt 

2  egg  yolks  and   1  Tbsp.  1  c.   nuts 

water  1  c.   chocolate  chips 

2  c.   flour  2  egg  whites 

3/4  c.   sugar 

Cream   1/2  cup  brown  sugar,    1/2  cup  white 
sugar  and  shortening.     Add  egg  yolks  and  water. 
Sift   dry  ingredients  and  add  to  above.      Press  into 
pan.      Sprinkle  nuts  and  chocolate  chips  onto  dough 
and  pat  in.     Beat  egg  whites  with   3/4  cup   sugar  and 
spread  on  above.     Bake  at   325°  for   20  minutes. 

Cookie  Harris 

PEANUT      BUTTER      FINGERS 

1/2  c.  butter  1  c.   flour 

1/2  c.  sugar  1/2  tsp.    soda 

1/2  c.  brown  sugar  1/2  tsp.    salt 

1  egg  1/2  tsp.    vanilla 

1/3  c.  peanut  butter  1  c.    rolled  oats 

Mix  all  of  the  above  and  press  in   13  x   9-inch 
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pan.     Bake  at   350°  for  20  to  25  minutes.     Sprinkle 
immediately  with   6  ounces  of  chocolate  chips.     Let 
stand  5  minutes. 

1/2  c.    lOx  sugar  4  Tbsp.   canned  milk 

1/3  c.   peanut  butter 

Mix  while  fingers  are  baking  and  place  in  a 
warm  place.      Spread  over  chocolate  chips  after  they 
stand   5  minutes.      Cool  and  cut  into  bars. 

Barbara  Digges 

POTATO      CHIP     COOKIES 

4  sticks  oleo  1  c.   chopped  pecans  or 

1  1/2  Tbsp.   vanilla  walnuts 

2  c.   crushed  potato  1  c.   sugar 
chips  3  c.   flour 

Cream  the  oleo,    sugar  and  vanilla.     Add  flour, 
then  chips  with  nuts.     Makes  a  very  stiff  dough. 
Shape  into  walnut- size  balls  and  bake  at   350°  on  un- 
greased  cookie  sheet  until  lightly  brown.     Cool  slightly. 
Then  place  on  racks  until  cold.     Store.     Makes   8  dozen. 

Isabelle  D.   Holmes 

(From  Sue  C.   Hanson) 

PREACHER      COOKIES 

1  stick  margarine  1/2  c.   cocoa 

2  c.    white  sugar  1  tsp.   vanilla 

1/2  c.    milk  1/2  c.   chopped  nuts* 

2  c.   quick-cooking  1/2  c.   coconut* 

oatmeal  1/2  c.   raisins* 

*Optional;   can  use  one,   two  or  all  three. 
Combine  margarine,    sugar  and  milk.     Boil  4 
minutes.     Remove  from  stove  and  add  oatmeal,   cocoa 
and  vanilla.     Add  nuts,   raisins  and  coconut.     While 
hot,   drop  by  teaspoon  on  waxed  paper. 

Mrs.   James  D.   Breckenridge 
(Bebe) 
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SANTA      SNACKS 


1/2  c.    (1   stick)   butter 
1  c.    graham  cracker 

crumbs 
1  c.    flaked  coconut 


1  c.    semi-sweet  chocolate 

pieces 
1  c.   chopped  nuts 
1   (15  oz.)   can  sweetened 

condensed  milk 


Combine  melted  butter,    graham  crumbs  and 
coconut  in   greased   9  x   13-inch  pan.     Press  lightly. 
Cover  with  layer  of  semi-sweet  chocolate  pieces.      Sprin- 
kle with  layer  of  chopped  nuts.     Drizzle  sweetened 
condensed  milk  evenly  over  surface.     Bake  at  350°  for 
30  minutes.     Cool  completely  before  cutting. 

Martha  Midgett 

SAUCEPAN  CHOCOLATE-COCONUT  BARS 


1  stick  margarine 

1/3  c.    granulated  sugar 
1/3  c.   brown  sugar, 
packed 

2  Tbsp.   water 

1  c.   sifted  flour 

1   1/4  tsp.   baking  powder 


1  egg 

1  tsp.   vanilla 
1/2  c.   chopped  nuts 
1/2  c.   shredded  coconut 
6  oz.   semi- sweet  chocolate 
pieces 


Rub  bottom  of  a  9-inch  square  pan  with  marga- 
rine.    Melt  margarine  in  a  saucepan.     Remove  from  heat. 
Add  sugars  and  water;  blend.     Stir  in  flour  and  baking 
powder.     Add  egg  and  vanilla.     Beat  well.     Add  nuts, 
coconut  and  chocolate  pieces.     Stir  lightly  to  combine. 
Pour  into  prepared  pan.     Bake  in  a  moderate  oven 
(350°)   about  30  minutes.     Do  not  overbake.     Cool  in 
pan.     Cut  into  bars  at  serving  time. 

Iva  Nelen 

SUGARPLUM     PUFFS 


Can  be  made  up  to  3  weeks  ahead. 


1   1/2  c.    sugar 
1/4  tsp.   cream  of 

tartar 
6  egg  whites 


1  1/2  tsp.  vanilla 
red  food  coloring 
green  food  coloring 


132- 


Preheat  oven  to   200°.      In  small  bowl,    sift  sugar 
with  cream  of  tartar.     In  large  mixing  bowl,   beat  the 
egg  whites  until  stiff.      Sprinkle  with  sugar  mixture, 

1  tablespoon  at  a  time,   beating  until  stiff  peaks  form 
in  the  meringue.     Beat  in  the  vanilla.     Place   1/4  of 
the  meringue  in  small  bowl  and  add  red  food  coloring 
to  tint  pink.     Tint   1/4  pale  green  and  leave  remaining 
half  white. 

With  a  No.    20  scoop,    drop  round  puffs  of 
tinted  and  white  meringue  on  a  large  foil-covered 
cookie  sheet,   about   1  inch  apart.     If  desired,   drop 
dabs  of  pink  and  green  over  the  white  ones.     Decorate, 
using  colored  sprinkles  of  sugar,   snipped  gumdrops, 
etc.     Bake  2  hours,   then  cool  on  wire  rack  before 
removing  from  foil.     Store  between  layers  of  waxed 
paper. 

Patsy  Be  van 

CHOCOLATE-COVERED      PEANUT     BUTTER      CANDY 

2  1/2  c.   powdered  1   (6  oz.)   pkg.   chocolate 
sugar  chips 

1  stick  butter  1/8  bar  paraffin  wax 

1  c.   peanut  butter  (plain  or  crunchy) 

Combine  powdered  sugar,   butter  and  peanut 
butter.     Beat  until  smooth.     Roll  into  small  balls  and 
refrigerate  until  chilled  through.     Melt  and  mix  to- 
gether in  double  boiler  the  chocolate  chips  and  paraffin 
wax.     Roll  balls  in  chocolate  mix  with  toothpick.     Set 
on  waxed  paper  to  set  and  cool. 

Ruffatto  Family 

CHOCOLATE  -MARSHMALLOW     FUDGE 

1   (12  oz.)   pkg.    semi-  4   1/2  c.    sugar 

sweet  chocolate  chips  1   (7  oz.)   jar  marshmallow 

1  c.   butter  or  cream 

margarine  1  tsp.   vanilla 

1  (13  oz.)   can  con-  1  c.   chopped  walnuts 

densed  milk  1/4  tsp.    salt 

Mix  the  salt ,   butter  and  marshmallow  cream 
with  the  chocolate  chips  in  a  very  large  bowl  and  set 
aside. 
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Combine  condensed  milk  and  sugar  in  a  large 
saucepan.      Cook  on  moderate  heat.     Bring  to  a  full 
boil.      Stir  constantly  when  it  starts  to  boil.     Boil  for 
13  minutes.      If  candy  thermometer  is  used,   it   should 
read  236°. 

Pour  mixture  over  marshmallow-chocolate  ingre- 
dients in  bowl  and  stir  until  all  is  melted.     Add  nuts 
and  vanilla;    stir  well.      Refrigerate  until  set.     Yield: 
5  pounds. 

Ruffatto  Family 

GOLF     BALLS 


1    1/2  c. 
crumbs 


graham  cracker 


box  confectioners 

sugar 

(6  oz.)    pkg.   coconut 

(Angel  Flake) 

stick  oleo 


1  c.  nuts,   chopped  fine 

1  c.   peanut  butter 

3   1/2  sq.    unsweetened 

chocolate 
1   (6  oz.)   pkg.   chocolate 

chips 
1/2  slab  paraffin  wax 


Combine  first   6  ingredients  and  roll  into  balls. 
Melt  chocolate  and  wax  in  double  boiler.      Coat  with 
chocolate  and  wax  mixture.     Put  out  to  cool.     No 
cooking. 

Cookie  Harris 

PEANUT      FUDGE      CANDY 


3  c.    white   granulated 

sugar 
1  c.    milk 
1/2  stick  margarine 


1  tsp .    vanilla 
dash  salt 

1   (12  oz.)   jar  crunchy 
peanut  butter 


Mix  sugar,    milk,    margarine  and  salt  in  sauce- 
pan.     Cook  to  a  soft  ball.     I   use  candy  thermometer. 
Remove  from  heat.     Add  peanut  butter  and  vanilla. 
Beat  with  a  wooden  spoon  for  a  very  short  time,   just 
to  mix  ingredients  thoroughly.      Turn  into  a   greased 
platter.      Cool  and  cut. 

B.J.   Buchert 
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VELVEETA      CHEESE      FUDGE 


1  lb .   margarine 

1  lb.   Velveeta  cheese 

4  lb.   powdered  sugar 


1  c.   cocoa 

1  Tbsp.    vanilla 

chopped  nuts  (if  desired) 


Melt  butter  and  cheese.     Sift  together  the  sugar 
and  cocoa  in  large  bowl.     Add  vanilla  to  butter  and 
cheese.     Then  add  mixture  to  sugar  and  cocoa.     Add 
nuts  and  mix  well.     Pour  into   11  x   18-inch  well-greased 
pan  and  cool. 

Pat  Gore 

WATERLESS      FUDGE 


1/2  stick   (4  Tbsp.) 
butter  or  margarine 

1  (10  oz.)   bag  marsh- 
mallows 

2  Tbsp.   cocoa 


1/3  c.    smooth  peanut  butter 

3/4  c.   brown  sugar 

1  (12  oz.)   bag  chocolate 

chips 
1/2  tsp.   vanilla 


Melt  the  butter  or  margarine  in  a  2-quart  sauce- 
pan and  then  add  the  marshmallows  over  medium  heat, 
stirring  constantly,   until  they  are  almost  melted.     Then 
add  the  rest  of  the  ingredients  except  the  vanilla. 
Stir  until  melted  and  the  sugar  is  dissolved.     This 
will  be  a  very  thick  mixture,   which  will  become  very 
stiff  at  the  point  that  the  sugar  is  dissolved  and  start- 
ing to  boil.     At  this  point,   rapidly  stir  in  the  vanilla 
and  empty  the  mixture  into  a   9-inch  square  baking 
dish,   which  has  been  lightly  greased.     Cut  when  cool. 
Nuts  may  be  added,   if  desired. 

Wayne  Ferguson 
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**     EXTRA      RECIPES      ** 
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Substitutions 


1  c.  whole  milk 


1  c.  sour  milk 


1  c.  sweet  milk 


1  c.  sour,  heavy 
cream  (for  sour 
milk  recipe) 

1  c.  sour,  thin 
cream  (for  sour 
milk  recipe) 

1  c.  butter  or 
margarine 
(for  shortening) 


l/2  c.  evaporated  milk 

and  '  2 1.  water 

'/2  c.  condensed  milk 

and  '/2  c.  water  (reduce 

sugar  in  recipe) 

4  T.  powdered  milk  and 

1  c.  water. 

4  T.  nonfat  dry  milk  plus 

2 1.  shortening  and  1  c. 

water 


1  c.  sweet  milk  and  1  T 
lemon  juice  or  vinegar 
1  c.  sweet  milk  mixed 
with  1  T.  lemon  juice  or 
1  T.  vinegar  or  1  3A  t. 
cream  of  tartar 

1  c.  sour  milk  or 
buttermilk  plus  Vi  t. 
baking  soda 

V»  c.  butter  and  2  3  c. 
milk 


1  1-oz.  square 

unsweetened 

chocolate 

1  T.  cornstarch 
(for  thickening) 

1  T.  flour 

(for  thickening) 


3  T.  butter  and  J 
milk 


4  c. 


4/5  c.  bacon  fat 
(clarified),  increase 
liquid  in  recipe  x/a  c.  2  3 
c.  chicken  fat  (clarified), 
increase  liquid  in  recipe 

>4  c.) 

7/8  c.  cottonseed,  corn, 
nut  oil  (solid  or  liquid) 
7/8  c.  lard  and  salt 
1 .  c.  suet  and  salt 
(increase  liquid  in  recipe 
'<c.) 

3  T  cocoa  plus  V%  T. 
shortening 

2T.  flour  (approx.) 

Vt  to  2  3  T.  cornstarch  or 
1  T.  minute  tapioca  or  1 
whole  egg,  2  egg  whites 
or  2  egg  yolks 


1  c.  sifted 
cake  flour 

1  c.  sifted  all- 
purpose  flour 

1  whole  egg 


1  c.  canned 
tomatoes 

1  c.  molasses 
1  c.  honey 

1  c.  granulated 
sugar 

1  t.  baking 
powder 


1  c.  minus  2  T.  sifted 
all-purpose  flour 

1  c.  plus  2  T.  sifted  cake 
flour 

2  egg  yolks,  plus  1  T. 
water  (in  cookies,  etc.) 
or  2  eggs  yolks  (in 
custards,  etc.) 

1  '  3  c.  cut-up  fresh 
tomatoes,  simmered  10 
min. 

1 c. honey 

3  4  c.  sugar  plus  l/*  c. 
liquid 

l'ic.  brown  sugar  or  1 
l/2  c.  powdered  sugar 

1 4  t.  baking  soda  plus  Vi 
t.  cream  of  tartar 


1  lb  cornmeal 
1  lb.  cornstarch 
1  lemon  rind 
3-4  med.  oranges 
1  orange  rind 
23  soda  crackers 
15  graham  crackers 


1 


3  cups 

3  cups 

Tbsp.  grated 

1  cup 

2  Tbsp.  grated 

1  cup  crumbs 

1  cup  crumbs 


Sizes  of  Cans 


No.  1  can 

No.  1  (tall) 
No.  2  can 

No.  2  '  2  can 

No.  3  can 
No.  10  can 

No.  5  can 


1  '-2  cupfuls  used  for 
baked  beans,  meats, 
soups,  fruits,  vegetables. 

2  cupfuls 

2  '  s  cupfuls  used  for 
beans,  peas  and  corn. 

3  \  2  cupfuls  used  for 
tomatoes,  spinach, 
beets  and  pumpkin. 

4  cupfuls 

1  gallon  used  for  both 
fruits  and  vegetables. 

7  cupfuls  (almost  V2 
gallon)  used  for  fruit 

juice. 


DESSERTS 


ANGEL     PIE 


3  egg  whites 

1  c.    sugar 

1  Tbsp.   vanilla 

1  stick  butter 


1  Tbsp.   baking  powder 
1  c.   chopped  pecans 
24  crushed  saltine 
crackers 


Frosting: 

1   (8  oz.)   pkg.   cream 
cheese 


1  (13  oz.)   carton  Cool  Whip 
1  c.    sugar 


Beat  egg  whites  stiff.     Add  sugar  and  beat 
until  it  holds  a  peak.     Add  vanilla  and  baking  powder. 
Fold  in  nuts  and  saltines.     Put  in  bottom  of  baking 
dish  or  pan   (13  x   11  inches),    which  has  been  sprayed 
with  Pam.     Pour  melted  butter  over  and  bake  for  25 
minutes  at   325°.     Let  cool  at  least   1  hour. 

Frosting:      Beat  all  together  and  put  on  top  of 
cooled  crust.     Before  serving,   add   1  large  can  blue- 
berry pie  filling.     Keep  in  refrigerator. 

Martha  Midgett 

APPLE     DUMPLINGS 


(8  oz.)   can  refrig- 
erated crescent  dinner 
rolls 

large  apples,   peeled, 
cored  and  halved 


2  Tbsp.   melted  margarine 

1/2  c.   sugar 

1  Tbsp.   cinnamon 

1/2  c.   orange  juice 

whipped  cream 


Separate  dinner  rolls  into  4  rectangles.     Seal 
seams  well.     Place  an  apple  half  in  center  of  each. 
Pinch  dough;    seal.     Place  in  lightly  greased   9-inch 
square  baking  dish.     Drizzle  with  margarine.      Com- 
bine sugar  and  cinnamon.      Sprinkle  over  dumplings. 
Pour  orange  juice  into  dish.      Cover  with  foil.     Bake 
at   400°  for   35  minutes.      Serve  hot  and  top  with 
whipped  cream. 

Margaret  Joyner 
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BLUEBERRY-VANILLA      PUDDING 
Crust: 

1  1/2  c.   cake  flour  1  stick  margarine 

Filling: 

2  pkg.   vanilla  pudding  3  c.    milk 
mix 

Mix  softened  margarine  and  flour  until  crumbly 
like  meal.     Put  into   13  x   9-inch  Pyrex  pan  and  bake 
at   350°  until  slightly  browned;   cool. 

Mix  milk  into  pudding  mix  and  cook  over  medium 
heat  until  it  thickens.     Cool  slightly  and  pour  over 
cooled  pastry.     Let  stand  until  completely  cool. 

Topping:      Top  with   1  can  blueberry  pie  filling 
and  chill.     Garnish  with  whipped  topping  or  whipped 
cream. 

Bernice  Bryan 

BRITTLE      CREAM 

1  c.   powdered  sugar  2  Tbsp.   cold  strong  coffee 
1/2  c.   butter  1  tsp.   vanilla 

3  eggs,    separated  1  c.   heavy  cream,    whipped 

2  pkg.   lady  fingers  1  (10  oz.)   pkg.   peanut 
(need   18  in  pkg.)  brittle 

Cream  butter  and  sugar.     Add  egg  yolks,   coffee 
and  vanilla;   beat  well.     Beat  egg  whites  and  fold  into 
above  mixture.     Beat  heavy  cream  and  fold  into  above. 
Split  ladyfingers  and  put  a  layer  on  the  bottom  of  a 
13  x   9  x   2-inch  pan.      Cover  them  with  half  of  the 
creamed  mixture,   then  a  layer  of  crushed  peanut 
brittle.      Repeat,   having  top  layer  of  peanut  brittle. 
Refrigerate  overnight.      Serves   12. 

Roma  C .   Lynn 

BUTTERSCOTCH      DELIGHT 
(Serves   15) 

1/2  c.   plain  flour  3/4  c.   chopped  pecans 
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3/4  c.   Bits  'O  Brickie 
1  stick  margarine, 

melted 
1   (8  oz.)   pkg.   cream 

cheese ,   softened 


1  c.    lOx   sugar 

1  (8  oz.)   carton  Cool  Whip 

2  (3   3/4  oz.)   boxes  instant 
butterscotch  pudding  mix 

3  c.    milk 


Combine  the  flour,   pecans,   Bits  fO  Brickie  and 
margarine.     Press  into  bottom  of  9  x   13-inch  baking 
dish.      Bake  at   350°  for  20  minutes;   cool. 

Combine  cream  cheese,    lOx  sugar  and   1  cup 
Cool  Whip.     Spread  over  bottom  layer  that  has  been 
thoroughly  cooled. 

Mix  butterscotch  pudding  mix  and  milk  at  slow 
speed  on  electric  mixer.     Spread  over  cream  cheese 
layer.     Spread  remaining  Cool  Whip  over  all  and  gar- 
nish with  Bits  'O  Brickie.     Refrigerate. 

Betty  Lu  Bridges 

CHERRIES-BERRIES     ON     A     CLOUD 


6  egg  whites 

1/2  tsp.   cream  of  tartar 

1  3/4  c.    sugar 

2  (3  oz.)   pkg.   cream 
cheese  (soft) 

Topping: 

1  pkg.   thawed  straw- 
berries 


2  c.   miniature  marsh- 
mallows 
1  c.   sugar 

1  tsp.   vanilla 

2  c.   cream,   whipped 


1  can  cherry  pie  filling 


Heat  oven  to  270°.     Beat  egg  whites,   cream  of 
tartar  and   1/4  teaspoon  salt  until  frothy.     Gradually 
beat  in   1  3/4  cups  sugar  until  thick  and  glossy,   about 
15  minutes.     Spread  in  greased  large  oblong  pan. 
Bake  60  minutes.     Turn  oven  off  and  leave  meringue 
in  oven  for   12  hours  or  overnight.     Mix  cream  cheese 
with   1  cup  sugar  and  vanilla.     Gently  fold  in  whipped 
cream  and  marshmallows.     Spread  over  meringue.     Re- 
frigerate  12  hours  or  more.     Cut  into  squares  at  serv- 
ing time  and  top  with  berry  sauce  topping. 

Jane  S .   Woolridge 


499-3 


139- 


CHOCOLATE      DESSERT      SQUARES 

1  c.   vanilla  wafer  1  c.   powdered  sugar 

crumbs  1/4  lb.   butter 

3  eggs,    separated  1   1/2  sq.   bitter  chocolate 

1  c.    chopped  walnuts  1  tsp.   vanilla 

Mix  crumbs  and  nuts.      Using   1/2  of  mixture, 
cover  bottom  of  a  buttered   9  x   9-inch  dish.     Cream 
butter  and  sugar.     Add  beaten  egg  yolks,   melted 
chocolate  and  vanilla.      Fold  in  beaten  egg  whites. 
Pour  over  wafers  and  spread  remaining  crumbs  on  top. 
Put  in  refrigerator  overnight.     Cut  in  squares  and 
serve  with  whipped  cream.     Serves  6. 

Ethel  Scott 

CUSTARD     RICE     PUDDING 

1/2  c.   cooked  rice  1   1/2  tsp.    grated  lemon 

3  eggs,  beaten  rind 

1/2  c.   sugar  1/2  c.   raisins 

1/4  tsp.    salt  3   1/2  c.    milk 

1  tsp.   vanilla  ground  nutmeg 

Mix  all  ingredients  except  nutmeg.     Pour  into 
shallow  baking  dish  and  sprinkle  with  nutmeg.     Set 
in  pan  of  hot  water  and  bake  in  preheated  slow  oven, 
300°,    for  about   1   1/2  hours.     Serve  warm  or  cold. 
Makes  6  servings. 

Dot  Burns 

CHOCOLATE     ECLAIR      CAKE 

2  pkg.   French  vanilla  1  (8  oz.)   carton  Cool  Whip 
instant  pudding                       1  box  graham  crackers 

2  3/4  c.    milk  1  pkg.   chocolate  frosting 

Combine  pudding  mix  and  milk.     Fold  in  Cool 
Whip.     Butter  a   9  x   9-inch  pan.     Place   1  layer  of 
graham  crackers  on  bottom.      Spread  on  half  of  the 
pudding  mixture.     Add  another  layer  of  crackers  and 
rest  of  pudding.     Add   1  more  layer  of  crackers  and 
then  the  chocolate  frosting.     Refrigerate  overnight. 

Beatrice  Armstrong 
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CRANAPPLE      CRISP 

1  c.   cranberries  1/4  c.   brown   sugar 

1  apple  1/2  tsp.   cinnamon 

1/4  c.   oats  (quick  1/4  tsp.   nutmeg 

cooking)  1  Tbsp.   margarine 
1/4  c.    sugar 

Rinse  cranberries  in  drainer  and  remove  stems. 
Rinse  apple  and  cut  in  quarters.     Remove  seeds  and 
core.     Chop  apple  and  place  it  and  cranberries  in 
casserole  dish.      Combine  oats,   sugars,   cinnamon  and 
nutmeg  in  bowl.     Place  this  mixture  on  top  of  fruit 
and  dot  with  margarine.     Cover  and  bake  at   325°  for 
45  minutes. 

Ethel  Dill 

DREAM     CHEESECAKE 

1/4  c.   butter  or  6  eggs 

margarine  1  pt.   sour  cream 

1  1/4  c.    graham  cracker  1   1/2  c.   sugar 
crumbs  3  Tbsp.   flour 

2  Tbsp.    sugar  1/2  tsp.   salt 
24  oz.   cream  cheese,                 2  tsp.   vanilla 

softened 

Have  all  ingredients  at  room  temperature.     Melt 
butter  and  mix  with  graham  cracker  crumbs  and  sugar. 
Press  firmly  into   10-inch  spring- form  pan   (reserving 
1/4  cup  of  crumbs). 

In  large  bowl,   cream  the  cream  cheese,   sugar, 
flour  and  salt.     Add   1  egg  at  a  time,   beating  after 
each.     Add  sour  cream  and  vanilla;   beat.     Pour  into 
spring- form  pan.     Sprinkle  with   1/4  cup  reserved 
crumbs. 

Bake  at   325°  for   1   1/4  hours  or  until  firm. 
Turn  off  heat.     Open  oven  door.     Leave  in  oven  for 
10  minutes.     Remove  and  cool  on  cake  rack;   chill. 
Top  with  favorite  pie  filling  (cherry,   blueberry,   etc.). 

Mrs.   James  D.  Breckenridge 
(Bebe) 
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FORGOTTEN      DESSERT 

5-6  egg  whites  (room  1  c.    sugar 

temperature)  1  tsp.   vanilla 

1/2  tsp.    salt  1/2  pt.   cream 

1/2  tsp.   cream  of  pinch  salt 

tartar 

Turn  on  oven  to  450°.     Beat  the  egg  whites 
until  foamy.     Add   1/2   teaspoon  salt  and  cream  of  tar- 
tar.    Then  add  sugar,    1  tablespoon  at  a  time.     Add 
vanilla,  constantly  beating  at  medium  speed  for  15 
minutes.     Put  into  well- greased  9  x  9-  or  8  x  8-inch 
pan.     Place  in  preheated  oven.     Turn  off  heat.     Leave 
overnight.     Do  not  open  oven  door.     Next  morning, 
frost  with: 

1/2  pt.   cream,   whipped  salt 

vanilla 

Add  vanilla  and  salt  to  the  cream.     Spread 
over  dessert  and  refrigerate.     Top  with  fresh  fruit 
or  frozen  strawberries. 

Janie  Debban 

GRANDMA'  S  DELIGHT 

1  large  can  crushed  2  small  pkg.    vanilla  instant 

pineapple,   undrained  pudding 

1  large  carton  Cool  1  tsp.   lemon  juice 

Whip 

Combine  pineapple,    Cool  Whip  and  vanilla 
pudding  until  well  blended.     Then  add  lemon  juice  and 
chill.      This  is  easy,   but  delicious. 

Natalie  Lambert 

LEMON      ICEBOX      CAKE 

7  eggs,    separated  2  doz.   ladyfingers 

1  c.    sugar  1  c.   heavy  cream 

1  envelope   gelatin  1  Tbsp.    sugar 

3  lemons   (juice  and  1/2  tsp.    vanilla 
1  rind,    grated) 
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Dissolve  gelatin  in    1/4  cup  cold  water  and  add 
3/4  cup  sugar.     Add  lemon  juice  and  cook  in  double 
boiler,    stirring  constantly.      (Have  water  in  bottom  of 
double  boiler  boiling  before  you  time  8  minutes.)     Add 
gelatin  and  keep  over  heat   1  minute  longer.     Be  sure 
gelatin  is  blended.      Cool  and  add  rind. 

Beat  egg  whites  and  add   1/4  cup  sugar  until 
stiff,   but  wet.     Line  spring-form  pan  with  ladyfingers, 
cutting  tips  with   sharp  knife.     Crumble  rest  for  bottom 
crust.     Fold  whites  into  cooled  mixture  and  pour  in 
pan.     Chill  overnight. 

Before  serving,  whip  heavy  cream  with  1  table- 
spoon sugar  and  add  vanilla.    Top  when  ready  to  serve. 
Serves   10. 

Patricia  R.   Leeming 

LEMON     DESSERT 


1  can  Eagle  Brand  milk 

2  lemons  (1/2  c.   juice) 
whipping  cream 


1  small  box  vanilla  wafers 

2  egg  yolks 


Crush  wafers.     Mix  lemon  juice,   egg  yolks  and 
milk.     Spread  half  of  the  crumbs  in  an   8  x   8-inch  pan 
Put  in  lemon  mixture,   then  cream,   whipped  stiffly. 
Add  rest  of  crumbs.     Refrigerate.     Serves   8. 

Margene  Sullivan 


First  Layer: 


LEMON     LUSH 


1  c.   flour 
1  stick  margarine, 
melted 


1  Tbsp.   sugar 

1  c.   chopped  pecans 


Second  Layer 


1   (8  oz. )   pkg.    soft- 
ened cream  cheese 


1  c.   Cool  Whip 


Third  Layer: 


2  small  pkg.   lemon 
instant  pudding 


3  c.    milk 
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First  Layer:     Mix  ingredients.     Press  into  a   7  x 
12-inch  baking  dish  and  bake  at   350°  until  lightly- 
browned. 

Second  Layer:     Blend  ingredients  and  spread 
on  cooled  crust. 

Third  Layer:      Beat  ingredients  and  spread 
on  top  of  cream  cheese  layer. 

Top  with: 


more  Cool  Whip 
1  c.    coconut 


1/2  c.   chopped  nuts 


Refrigerate  2  hours  before  serving.     Serves   10. 

Bernice  Bryan 

MIRACLE     COBBLER 


1/2  stick  margarine  or 

butter 
1/2  c.   flour 
1/2  c.    sugar 


1/2  c.   milk 

1  tsp.   baking  powder 

2  c.   fruit 


Melt  the  butter  or  margarine  in  casserole  dish. 
Mix  other  ingredients.     Pour  batter  into  melted  butter, 

Spoon  fruit  into  mixture,   but  do  not  stir.      (If 
using  fresh  fruit,   cook  it  slightly  first.)     Spoon  a 
little  melted  butter  over  the  top  when  the  cobbler  be- 
gins to  brown.     Bake  at   350°  for  25  minutes. 

Letie  D.   Cooper 

MOTHER'S      CHERRIES      IN      THE      SNOW 


2  envelopes  dry  whipped 

topping  mix 
1  c.   cold  milk 
1  Tbsp.   vanilla 
1  can  cherry  pie  filling 


1   (8  oz.)   pkg.   cream 

cheese,    softened 
1  c.   confectioners  sugar 
angel  food  loaf  cake 


Beat  the  dry   whipped  topping  mix  with  milk 
and  vanilla.      Set  aside.     Beat  cream  cheese  until  soft 
and  creamy.     Add  confectioners  sugar  and  mix  until 
smooth.     Add  whipped  topping  and  blend  well.      Spread 
half  the  mixture  in   9  x   13-inch  dish.      Trim  ends  and 
slice  store-bought  angel  food  loaf  cake  in    1/2-inch 
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slices  and  lay  on  top  of  mixture.     Add  other  half  of 
mixture  and  top  with  cherry  pie  filling.     This  is  best 
made  several  days  before  you  serve  it  because  it   gets 
moist  in  the  refrigerator. 

Barbara  Betts 

PEACH     AND     WALNUT      CONSERVE 


6  c.   peeled  and 
chopped  peaches 

juice  of  2  lemons 

25  maraschino 

cherries,   cut  into 
quarters 


3  3/4  c.   sugar 

1   1/4  c.   chopped  walnuts 

1  orange,   chopped  (use 

whole  orange  except 

seeds) 


Combine  all  ingredients,   except  nuts,  in  heavy 
kettle.     Cook,   stirring  frequently,   until  thick  (about 
30  minutes).     Add  nuts  and  stir  well.     Ladle  into  hot, 
sterilized  jars.     Seal  immediately.     Makes   3  pints. 

Serve  as  a  spread,  a  delicious  sauce  for  ice 
cream  or  as  a  cake  filling. 

Bernice  Carter 

PEACHES  AND  CREAM  DESSERT 


3/4  c.   all-purpose  flour 
1  (4- serving)   regular 

pkg.   vanilla  pudding 

mix 
1  tsp.  baking  powder 
1  beaten  egg 
1/2  c.   milk 


3  Tbsp.   melted  butter 
1  (16  oz.)   can  sliced 

peaches 
1  (8  oz.)   pkg.   cream 

cheese,   softened 
1/2  c.   sugar 
1  Tbsp.   sugar 
1/2  tsp.    ground  cinnamon 


In  mixing  bowl,    stir  together  the  flour,   pudding 
mix  and  baking  powder.     Combine  egg,    milk  and  melted 
butter.     Add  to  dry  ingredients.     Mix  well.     Spread 
in  a  greased  8  x   12-inch  baking  dish.     Drain  peaches, 
reserving   1/2  cup  liquid.     Chop  peaches.     Spread  atop 
batter.     Beat  together  the  cream  cheese,    1/2  cup  sugar 
and  the  reserved  peach  liquid.     Pour  atop  peaches  in 
pan.      Combine  the   1  tablespoon  sugar  and  cinnamon. 
Sprinkle  all  over.     Bake  in   350°  oven   45  minutes;   cool. 

Gene  Griffin 
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POPPY      SEED      TORTE 

Crust: 

1   1/2  c.    graham  cracker         1/2  c.    melted  butter 
crumbs  3/4  c.   chopped  nuts 

1  c.    flour 

Filling: 

1  pkg.   Knox  gelatine  1/4  tsp.    salt 

1/4  c.    cold  water  2  Tbsp.   cornstarch 

1   1/2  c.    milk  (heaping) 

1  c.    sugar  5  egg  whites 

5  egg  yolks  1/2  tsp.   cream  of  tartar 

1/4  c.   poppy  seed  1/2  c.   sugar 

Crust:      Mix  ingredients  well  and  press  into  a 
13  x   9-inch  pan.     Bake  at   350°  until  light  brown, 
about  20  minutes. 

Filling:      Soften  gelatine  in  cold  water.     Mix 
together  in  top  of  double  boiler  the  next  6  ingredients 
Cook  until  thick,    stirring  most  of  the  time.     Add  gela- 
tine and  mix  well.     Beat  egg  whites  with  cream  of  tar- 
tar until  stiff.     Add   1/2  cup  sugar,   a  little  at  a  time. 
Add  poppy  seed  mixture  to  egg  whites  and  mix  to- 
gether.     Pour  into  baked  crust;   chill  and  top  with 
whipped  cream  before  serving. 

Patsy  Bevan 

POPCORN      CAKE 

5  qt.   popped  popcorn  1  pkg.   peanuts 

1  lb.   large  marshmallows         1/4  c.   oil 

1  pkg.    gumdrops  1/4  c.   butter 

Melt  marshmallows,   butter  and  oil  in   double 
boiler.     Pour  over  mixed  nuts,   popcorn  and  candy. 
Mix  well.      Press  into  a  tube  pan,    lightly  greased. 

Lee  Beasley 

PUMPKIN      ICE      CREAM      PIE 
IN      GINGERSNAP     CRUST 

18  medium   gingersnaps  1/2  c.    sugar 
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1/4  c.   butter,    melted 
3/4  c.    mashed,   cooked 

pumpkin 
1/4  c.   brown  sugar 
1/2  tsp.   cinnamon 
1/4  tsp.   nutmeg 
1/2  tsp.    ginger 


1/4  tsp.    ground  cloves 

1/4  tsp.    salt 

1/3  c.    finely  chopped 

walnuts 
1  qt.    vanilla  ice  cream, 

softened 


Crush  gingersnaps,    several  at  a  time,   in  blender 
:o  make  crumbs.     Combine  with  sugar  and  butter. 
Press  onto  bottom  and  sides  of  greased   9-inch  pie 
plate.      Chill  at  least   15  minutes. 

To  prepare  filling,   combine  all  remaining  ingre- 
dients,  except  ice  cream,   and  mix  well.     Stir  in  ice 
:ream.     Mix  until  blended  and  smooth.     Pour  into 
:rumb  crust.     Freeze  until  firm.     It  is  very  important 
:hat  this  pie  be  made   1  day  ahead  of  serving  so  that 
flavors  have  adequate  time  to  blend. 

Barbara  Betts 


RED     CHERRY      PUDDING 


1  c.   sugar 
L  c.   flour 
pinch  salt 
1  Tbsp.   baking 

powder  (heaping) 
1/2  c.   milk 


1/2  stick  melted  margarine 
or  butter 

1  can  unsweetened  pitted 
cherries 

1/2  c.   sugar  (not  to  be 
used  with  dry  ingre- 
dients) 


Mix  dry  ingredients  and  sift  together.     Add 
nilk  and  stir.    Pour  melted  butter  into  mixture  and  stir 
)nce  again.     Pour  batter  into  a  2-quart   greased  casse- 
role.     Drain  cherries,   but   save  the  liquid.     Evenly 
iistribute  the  cherries  over  the  batter.     Do  the  same 
vith  the  1/2  cup  sugar.     Heat  the  liquid  from  cherries 
md  pour  over  the  cherries  and  sugar.     Bake  at   350° 
'or   1  hour. 

Diane  Cauthen 

SNOW     PUDDING 


L  envelope  unflavored 
gelatin 


1/4  c 
3/4  c 


cold  water 
sugar 
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1  c.    boiling  water 
1/4  c.   lemon  juice 
(1  lemon) 


Custard: 

1/2  c.    sugar 

2  c.    milk 

2  Tbsp.   cornstarch 


finely   grated  rind  of  1 

lemon 
whites  of  2  eggs 
pinch  salt 


1  tsp .    vanilla 
pinch  salt 


Soak  gelatin  in  cold  water   5  minutes.     Dissolve 
in  boiling  water.     Add  sugar,   lemon  juice  and  grated 
rind.     Stir  occasionally  and  when  thick,   but  not  jelled, 
beat  until  frothy.     Add  beaten  egg  whites  and  pinch  of 
salt.     Mold  in  5  or  6  custard  cups  and  chill  several 
hours.     Serve  with  custard,   spooned  over  each  mold. 

To  make  the  custard,   combine  sugar,   milk, 
vanilla,   salt  and  2  beaten  egg  yolks.     Cook  until  it 
coats  the  spoon  and  thickens.     Chill. 

Esty  Vollrath 

TURTLE     CAKE 


1  box  German  chocolate 

cake 
3/4  c.   melted  butter 
2/3  c.   evaporated  milk 


14  oz.   caramels 
1/3  c.   evaporated  milk 
1  c.   chopped  pecans 
1  c.   chocolate  chips 


Mix  the  first   3  ingredients.      Pour   1/2  of  batter 
into   9  x   13-inch  greased  pan.     Bake   10  to   15  minutes 
at   350°.     Melt  caramels  in  milk.     Spread  over  baked 
cake.      Sprinkle  with  chopped  pecans  and  chocolate 
chips.      Spread  rest  of  batter  over  all.      Sprinkle  with 
nuts.     Bake   15  to  20  minutes. 

Diane  McLean 

VANILLA      ICE      CREAM 
(Custard  Base) 


3   1/4  c. 

plus   2  Tbsp. 

9  eggs,   beaten 

sugar 

8  c.    whipping  cream 

9  Tbsp. 

flour 

6   3/4  tsp.    vanilla 

3/4  tsp. 

salt 

fruit   (optional) 

5   1/2  c. 

milk,    scalded 
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Combine  sugar,    flour  and  salt  in  bowl  and  slowly 
add  a  bit  of  hot  milk.     Then  pour  mixture  slowly  into 
hot  milk.     Cook  over  low  heat  until  mixture  begins  to 
thicken   (about   10  minutes),   stirring  constantly.     Pour 
a  small  amount  of  hot  mixture  into  beaten  eggs  and 
slowly  pour  egg  mixture  into  hot  mixture.     Cook  a  min- 
ute or   2  longer.     Chill  in  refrigerator.     Before  pouring 
into  freezer,   add  whipping  cream   (unwhipped)   and 
vanilla.      If  fruit  is  to  be  added,   mash  about   4  cups  of 
fruit  and  sweeten  to  taste. 

Pour  ingredients  into  freezer  unit  and  place  in 
freezer.  Turn  2  minutes,  but  add  1  pint  of  water  to 
freezer  (only  in  6-quart  freezer) . 

After  2  minutes,   add  ice  and  salt  as  follows: 
To  2  inches  of  ice,   pour  3  tablespoons  rock  salt  over 
and  continue  in  layers  until  ice  is  to  the  top.     As  ice 
melts,   continue  to  add  ice  and  salt  as  above.     Keeps 
ice  cream  creamy  instead  of  icy. 

Loretha  Myers 

**     EXTRA     RECIPES      ** 
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Helpful  Cooking  Hints 


Frozen  gravies  or  sauces  may  be  a  little 
thicker  after  thawing  than  when  they 
were  freshly  made.  Adding  a  little 
appropriate  liquid  -  milk,  broth,  bouillon 
or  wine  -  will  thin  them  to  the  desired 
consistency. 

For  extra  juicy,  extra  nutritious  hambur- 
gers, add  'i  cup  evaporated  milk  per 
pound  of  meat  before  shaping. 

To  ripen  green  pears,  just  place  2  or  3  in  a 
brown  bag,  loosely  closed,  and  store  at 
room  temperature  out  of  direct  sunlight. 

In  making  pickles,  use  white  vinegar  to 
make  clear  pickles  and  coarse  salt  that 
which  comes  in  5  pound  bags.  This  is  not 
rock  salt.  Avoid  using  iodized  salt  for 
pickle  making.  Most  pickles  are  better  if 
allowed  to  stand  six  weeks  before  using. 

Lemon  jello  dissolved  in  2  cups  of  hot 
apricot  nectar  with  1  teaspoon  of  grated 
lemon  added  for  zip  makes  a  perfect  base 
for  jelled  fruit  salad. 

Put  a  tablespoon  of  butter  in  the  water 
when  cooking  rice,  dried  beans,  maca- 
roni, to  keep  it  from  boiling  over.  Always 
run  cold  water  over  it  when  done  to  get 
the  starch  out.  Reheat  over  hot  water,  if 
necessary. 

A  pair  of  scissors  (not  the  fowl  kind  -  they 
are  he avy  and  awkward  to  handle)  fine  for 
slivering  celery,   onion,    meats,    and 

cheese. 

Never  put  a  cover  on  anything  that  is 
((Hiked  in  milk  unless  you  want  to  spend 
hours  cleaning  up  the  stove  when  it  boils 
over. 

Anything  that  grows  under  the  ground 
start  off  in  cold  water  -  potatoes  -  beets  - 
carrots  etc.  Anything  that  grows  above 
ground,  start  off  in  boiling  water  - 
English  peas  -  greens  -  beans,  etc. 

To  clean  aluminum  pots  when  they  are 
stained  dark,  merely  boil  with  a  little 
cream  of  tarter,  vinegar  or  acid  foods. 

Baking  powder  will  remove  tea  or  coffee 
stains  from  china  pots  or  cups. 


Learn  where  your  fuse  box  and  master 
cut-off  switch  is.  If  you  know  where  the 
lever  is  to  pull  you  can  always  cut  the 
current  off  until  a  service  man  can  come. 

Canned  cream  soups  make  excellent 
sauces  for  vegetables,  fish,  etc.  Celery 
and  lobster  black  bean  or  onion  with 
cauliflower  -  tomato  with  lamb  chops. 

Slip  your  hand  inside  a  waxed  sandwich 
bag  and  you  have  a  perfect  mitt  for 
greasing  your  baking  pans  and  casserole 

dishes. 

To  reheat  roast,  wrap  in  aluminum  foil 
and  heat  in  a  slow  oven. 

Hard  boiled  eggs  will  peel  easily  when 
cracked  and  placed  in  cold  water  immedi- 
ately after  taking  out  of  the  hot  water. 

You  can  cut  a  meringue  pie  cleanly  by 
coating  both  sides  of  the  knife  lightly  with 
butter 

When  recipe  calls  for  adding  raw  eggs  to 
hot  mixture,  always  begin  by  adding  a 
small  amount  of  hot  mixture  to  the  beaten 
eggs  slowly  to  avoid  curdling. 

To  remove  fish  odor  from  hands,  utensils 
and  dish  cloths,  use  one  teaspoon  baking 
soda  to  quart  of  water. 

To  keep  icings  moist  and  to  prevent 
cracking,  add  a  pinch  of  baking  soda  to 
the  icing. 

If  soup  tastes  very  salty,  a  raw  piece  of 
potato  placed  in  the  pot  will  absorb  it. 

Pour  water  into  mold   and  then   drain 
before  pouring  in  mixture  to  be  chilled. 
Will  come  out  of  mold  easier. 

When  rolling  cooky  dough,  sprinkle 
board  with  powdered  sugar  instead  of 
flour.  Too  much  flour  makes  the  dough 
heavy.  When  freezing  cookies  with  a 
frosting,  place  them  in  freezer  un- 
wrapped for  about  2  hours  -  wrap  without 
worrying  about  them  sticking  together. 


MISCELLANEOUS 
APPLE     BUTTER 

6  lb.   Mcintosh  or  Rome  2   1/2  c.    sugar 

Beauty  apples,   cut  1  tsp.   cinnamon 

into  quarters  1/2  tsp.    ground  nutmeg 

4  c.    apple  cider  or  1/2  tsp.    ground  cloves 

apple  juice  1/4  tsp.    salt 

In  heavy   8-quart  saucepan  over  high  heat,   heat 
apples  and  cider  to  boiling.     Reduce  heat  to  medium. 
Cover  and  cook   20  minutes  or  until  apples  are  tender, 
stirring  occasionally.     Remove  from  heat.     Press  apple 
mixture  through  sieve  into  large  bowl.   Discard  peel 
and  seeds.     Return  apple  mixture  to  saucepan.     Add 
all  other  ingredients.     Heat  to  boiling.     Reduce  to 
medium.     Cook,   stirring  frequently,    1  hour  and   15 
minutes  or  until  mixture  is  thickened  and  mounds 
when  dropped  from  spoon.     Ladle  hot  apple  mixture 
into  nine  to  eleven   1/2-pint  jars  to  within   1/4  inch 
from  top.     Heat  wax  and  pour  over  top.     Seal  with 
caps  after  cooled. 

Anne  Sidney  Wool 

CRANBERRY      CHUTNEY 

2  c.   fresh  or  frozen  1   1/2  c.   vinegar 

cranberries  2  tsp.   salt 

2  large  pears  1  Tbsp.   mixed  pickling 
2   1/2  c.   light  brown  spices 

sugar,    firmly  packed  10-12  whole  allspice 

2  c.    golden  raisins  4  or   5  whole  cloves 

Rinse  cranberries.     Peel,   core  and  slice  pears. 
Combine  fruits  in  large  saucepan  with  raisins,   brown 
sugar,   cider  vinegar  and  salt.     Place  pickling  spices, 
allspice  and  cloves  on  a   6-inch  square  of  cheesecloth. 
Bring  up  corners  and  tie  with  string  to  make  a  spice 
bag.     Add  to  fruit  and  bring  to  a  boil  over  high  heat. 
Reduce  heat  to  medium  and  cook,    stirring  for   20  min- 
utes.    Pour  into  a  quart  jar.     Let  cool,   cover  and  re- 
frigerate. 

Joyce  Irby 
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HOT      CURRIED   FRUIT 


1   (16  oz.)   can  peach 

halves 
1  (16  oz.)   can  pear 

halves 
1   (15   1/4  oz.)   can 

pineapple  chunks 


1  Tbsp.   cornstarch 

2  Tbsp.   brown   sugar 
1  tsp.   curry  powder 

1  (16  oz.)   jar  spiced  apple 
rings ,    drained 


Drain  fruit,    reserving  juice.     Pour  juice  into 
medium  saucepan.      Combine  cornstarch,    sugar  and 
curry  powder.      Stir  into  fruit  juice.     Cook  juice  over 
medium  heat,   stirring  occasionally,   until  mixture  begins 
to  thicken.      Stir  all  fruit  into  hot  mixture.     Cook  until 
thoroughly  heated.      Serve  hot.     Yield:      8  to   12  serv- 
ings. 

Peggy  Wallace 


MUSTARD 


1  (2  oz.)   jar  Colman's 

dry  mustard 
1  c.   vinegar 


2  eggs,   beaten 
1  c.    sugar 
pinch  salt 


Mix  mustard  and  vinegar.     Put  aside  for  2 
hours.      Combine  eggs,    sugar  and  salt  in  top  of  double 
boiler.     Add  mustard  mixture.     Cook  over  medium  heat, 
stirring  constantly  (or  it  will  lump)   until  thick.     Cool, 
put  in  jar  and  refrigerate.     Delicious  with  meat  and/or 
cheese  sandwiches. 

Gaye  Burton 

SALTED      PEANUTS 


peanuts 
salt 


Crisco  oil 


Shell  nuts.      Cover  with  boiling  water  for  20 
minutes.     Remove  husk.     Fry  in  very  hot  Crisco  oil 
until  a  golden  brown   (stirring  constantly).     Drain  on 
brown  paper  and  paper  toweling,    changing  papers 
once.     When  cool,    salt  to  taste.      Store  in  airtight 
container.      Freeze  nicely  also. 

Rachel  Robeson 
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HOT      SPICED      NECTAR 

3  c.   apricot  nectar  1/2  c.   brown  sugar 

2  c.   orange  juice  1   (12-inch)   stick  cinnamon 

1  c.   water  1  tsp.   whole  cloves 

2  Tbsp.   lime  juice 

In  a  10-cup  coffee  percolator,   put  nectar, 
orange  juice,    water  and  lime  juice.     In  the  basket,   put 
sugar,   cinnamon  and  cloves.     Perk  in  percolator  and 
serve  hot. 

Lucy  Spradlin 

MULLED     APPLE      CIDER 

1  qt.   cider  6  whole  cloves 

2/3  c.   brown  sugar  6  whole  allspices 

1  c.    white  sugar  4  cinnamon  sticks 
1/4  tsp.   salt 

Bring  to  a  boil.     Simmer  5  minutes;   cool. 
Strain.       Into  this,   pour: 

2  qt.   orange  juice  1  pt.   lemon  juice 

Serve  hot  or  iced. 

Julia  Grey  Sweeney 

QUANTITY      PUNCH 

3  qt.   pineapple  juice  4  (1  pt.)   bottles  ginger 

1  1/2  c.   lemon  juice  ale 

3  c.   orange  juice  2  (1  pt.)   bottle  carbonated 
1/3  c.   lime  juice  water 

2  1/2  c.    sugar  1  pt.   fresh  strawberries, 
1  c.   lightly  packed  quartered  (optional) 

fresh  mint  leaves  (optional) 

Combine  juices,    sugar  and  mint.     Chill.     Just 
before  serving,   add  remaining  ingredients.     Pour  over 
cake  of  ice  in  punch  bowl.     Makes   74  (4-ounce)   serv- 
in  gs . 

Martha  Jo  Wilson 
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RUSSIAN      TEA 


1  (46  oz.)   can  pine- 
apple juice 

1  (46  oz.)   can  orange 
juice 

1  c.   lemon  juice 

3  c.    water 


2  1/2  c.    sugar 

2  c.    water 

2  Tbsp.    whole  cloves 

1  Tbsp.    whole  allspice 

3  c.    water 


Heat  the  first   4  ingredients  together.     Boil 
sugar  in   2  cups  of  water  until  sugar  is  dissolved  and 
add  to  juice  mixture.     Boil  spices  in   3  cups  of  water 
for  10  minutes.     Strain  and  add  to  juice  mixture.     Sim 
mer  all  ingredients  together  for  20  to  30  minutes. 
Makes   5  quarts.      Good  served  hot  or  cold. 

Ann  Harris 

RUSSIAN     TEA 


2  qt.   boiling  water 

5  tea  bags 

1  1/2  sticks  cinnamon 

1  1/2  tsp.    whole  cloves 


1  2/3  c.    sugar 
1/4  c.   pineapple  juice 
1/2  c.  orange  juice 
1/4  c.   lemon  juice 


Place  cinnamon  and  cloves  in  tea  ball  or  tie  in 
cheesecloth.     Steep  spices  and  tea  in  boiling  water  3  to 
5  minutes.     Remove  tea  bags  and  spices.     Add  sugar 
and  juices.      Stir  well  and  serve  hot. 

Betty  Lu  Bridges 
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Raise  As  Much  Money  As  You  Need  For 
Your  Church,  School,  Team  or  Club 


Send  Today  for  FREE  Information 


Raise  $200  to  $10,000  or  More 


PUBLISH  YOUR  OWN  COOKBOOKS 
^^^         With  Favorite  Hometown  Recipes 

Our  low  cost  fund  raising  cookbook  program  is  planned 
step-by-step  and  all  you  do  is  provide  your  favorite 
hometown  recipes  and  Fundcraft  does  the  rest. 
Thousands  of  clubs,  churches  and  schools  have  turned 
"swapping  recipes"  into  a  big  FUND  RAISER. 
Fundcraft  specializes  in  publishing  inexpensive 
community  cookbooks  with  up  to  500  of  your  favorite 
recipes.  No  investment;  Ad  sales  optional;  No 
outside  sales  people;  Pay  after  the  books  are  sold. 


SEND  TODAY  FOR  FREE  INSTRUCTION  KIT 
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TERMS  USED  IN  COOKING 

APPETIZER  —  A  small  serving  of  food  served  before  or  as  the 

first  course  of  a  meal. 

ASPIC  —  A  transparent  jelly,  usually  meat,  which  has  been 

boiled  down  to  become  firm  when  cold. 

BATTER  —  A  mixture  of  flour  or  liquid  that  can  be  beaten  or 

stirred. 

BISQUE  —  A  rich  thick  cream  soup  made  from  fish. 

BLANCH  —  To  place  fruits  or  nuts  in  boiling  water  to  remove 

skins,  also  to  dip  vegetables  in  boiling  water  in  preparation  for 

freezing,  canning  or  drying. 

BOUILLABAISE  —  A  chowder  made  from  several  varieties  of 

fish  and  wine. 

BOUILLON  —  Clear  soup  made  from  lean  beef. 

BRAISE  —  To  brown  meat  or  vegetables  in  hot  fat,  then  to  cook 

slowly  in  small  amount  of  liquid. 

CARAMEL  —  Burnt  sugar  syrup  used  for  coloring  and  flavoring. 

Also  a  chewy  candy. 

CHICORY  —  A  plant  root  that  is  cut  into  slices,  dried  and  roasted 

into  coffee.    The  plant  leaves  are  used  for  salad  and  sometimes 

called  curly  endive. 

CIDER  —  The  juice  from  pressed  apples  used  as  a  beverage  or  to 

make  vinegar. 

CLARIFY  —  To  make  a  liquid  clear  by  adding  beaten  egg  white 

and  egg  shells.   The  egg  coagulates  in  hot  liquid  and  cloudiness 

adheres  to  it.   The  liquid  is  then  strained. 

COBBLER  —  A  fruit  pie  with  a  rich  biscuit  dough  made  in  a 

deep-dish. 

COCKTAIL  —  An  appetizer  served  before  or  as  the  first  course  of 

a  meal.    An  alcoholic  beverage  served  before  the  dinner  or  cut 

shellfish  with  tart  sauce  served  at  the  start  of  a  meal. 

CRACKLINGS  —  Crisp  particles  left  after  fat  has  been  fried  out. 

CROQUETTES  -  Chopped  meat  held  together  by  eggs,  shaped 

and  dipped  into  crumbs  then  fried. 

DOUGH  —  A  mixture  of  flour,  liquid  that  is  stiff  enough  to  be 

kneaded. 

DRIPPINGS  —  Liquids  resulting  from  meat  being  cooked. 

ENTREE  —  A  dish  served  between  the  chief  courses,  before  the 

roast. 

FONDUE  —  A  dish  made  of  cheese,  eggs,  etc. 
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FRITTERS  —  Vegetables  or  fish  covered  with  butter  then  fried  in 

deep  fat. 

FROSTING  —  A  sugar  that  has  been  cooked  and  used  to  cover 

cakes,  and  other  foods. 
J    GIBLETS  —  The  liver,  gizzard  or  heart  of  poultry. 
]     HORS  d '  OEUVRES  —  Tart,   salty  or  crisp  foods   served  as 

appetizers. 

INFUSION  —  Liquid  taken  from  tea,  herbs  or  coffee. 

JULIENNE  —  Food  cut  into  very  thin  strips. 

MACEDOINE  —  A  mixture  of  fruits  or  vegetables. 

MARINATE  —  To  let  foods  stand  in  an  acid  mixture  of  oil  and 

vinegar,  then  flavored  with  spices  and  herbs. 

MINCE  —  To  cut  foods  in  very  fine  pieces. 

FOOD  PROCESSES 
BAKE  —  To  cook  by  dry  heat,  usually  in  an  oven. 
BARBECUE  —  To  roast  or  broil  whole,  as  a  hog,  fowl,  etc. 
Usually  done  on  a  revolving  frame  over  coals  or  upright  in  front  of 
coals.    To  cook  thin  slices  of  meat  in  a  highly  seasoned  vinegar 
sauce. 

BOIL  —  To  cook  in  liquid,  usually  water,  in  which  large  bubbles 
rise  rapidly  and  continually  so  that  all  the  liquid  is  agitated. 
BOILING  POINT  —  The  temperature  reached  when  a  mixture 
maintains  a  full  bubbling  motion  on  its  surface. 
BREW  —  To  cook  in  hot  liquid  until  flavor  is  extracted. 
BROIL  —  To  cook  by  exposing  the  food  directly  to  the  heat. 
BRAISE  —  To  cook  meat  by  searing  in  fat,  then  simmering  in  a 
covered  dish  in  small  amount  of  moisture. 

CANDY  —  To  conserve  or  preserve  by  boiling  with  sugar.  To 
incrust  or  coat  with  sugar. 

COAT  SPOON  —  When  a  mixture  forms  a  thin  even  film  on  the 
spoon. 

CODDLE  —  To  cook  slowly  and  gently  in  a  liquid  just  below  the 
boiling  point. 

CREAM  —  To  work  foods  until  soft  and  fluffy.  Usually  applied  to 
shortening  and  sugar. 
CUBE  —  To  cut  in  even  sliced  pieces. 
CUT  —  To  divide  foods  with  a  knife  or  scissors. 
DICE  —  To  cut  into  small  cubes. 
DISSOLVE  —  To  pass  into  solution. 

FOLD  —  To  combine,  using  a  motion  beginning  vertically  down 
through  the  mixture,  continuing  across  the  bottom  of  the  bowl 
and  ending  with  an  upward  and  over  motion. 
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Your  Daily  Nutrients 


FOOD 


AVERAGE 
ADULT 


AVERAGE 
CHILD 


Meat  or  fish 


1  or  more  servings 
of  wide  variety. 
Liver  once  a  week. 


Same  as  Adult 


• 


Milk 


1  pint. 


1  quart 


Eggs 


1  egg.  Dried  peas 
or  beans  may  be 
substituted 
3  times  a  week. 


Same  as  Adult 


Vegetables 


1  leafy  green  or  yellow 
and  1  other 
(serve  one  raw). 
1  potato. 


Same  as  Adult 


Fruits 


Yi  c.  citrus  or 
1  c.  tomato  juice 
plus  other  fruits 
(raw,  cooked  or  canned). 


%  c.  citrus  or  1 J4  c. 
tomato  juice 
plus  other  fruits. 


Breads   and 
Cereals 


3  servings 
whole  grain  or 
"enriched"  bread 
or  cereal. 


Same  as  Adult 


Butter   or 
vitamin  fortified 


2  tablespoons 


2-3  tablespoons 


A  VITAMIN  PRIMER 


Vitamin 


HI 
(Thiamin) 


Use  In  Body 


For  normal  vision 


For  good  appetite, 
good  digestion 
and  steady  nerves. 


Best  Sources 


Leafy  greens,  yellow 
vegetables  and  fruits, 
eggs,  liver  and  milk. 


"Enriched"  and  whole  grain 
bread  and  cereal.  Dried  peas 
and  beans,  peanuts, 
pork  and  liver. 


(Ascorbic  acid) 


For  healthy  teeth, 
gums,  bones  and 
blood  vessels. 


Citrus  fruits,  tomato  juice, 
leafy  greens 
and  potato. 


G  (Riboflavin) 


For  healthy 
skin  and  eyes. 


Liver  and  kidney. 
Lean  beef, 
leafy  green,  milk. 
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Use  This 
Herb   — 


3CE 


BASIL 


BAY 
LEAF 


33= 


33 


CHIVE 


CURRY 
POWDER 


X2= 


DILL 
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When 
You  Fix: 

I 


Aromatic 
odor  ,  warm] 
sweet  flavor 
used  whole 
or  ground 


A  pungent 
flavor. 
Available 
as  whole 
leaf 


Mild  flavor 
of  onion 


Blend  of 
spices  in 
proper  pro- 
portion 


Aromatic 
odor  with 
delicate 
caraway 
flavor 


Beef  stew 
Steak,  Veal 
Lamb 
Venison 


Meats, 
Stews, 
Sauerbraten 


Curries  of 
meat 
Veal 

Mildly  hot 
casseroles 


Veal 
Pork 

spareribs 
Lamb  stew 


A 


AP 


Chicken 
Duck 
Fish 

Seafood 
cocktails 


Poached  fish 


Fish  dishes 


Chicken 
Fish 
Shrimp 
Chicken 
salad 


Fish  dishes 

Chicken 
salad 


i 


Tomatoes 
Potatoes 
Peas 
Squash 
Herb  butter 


Pickled 

beets 

Relishes 


Potato 

dishes 
Vegetable 

garnish 


Various 

vegetables 
Pickled 

carrots 
Green  bean 

sticks 


Potatoes 

baked  or 

boiled 

Tomatoes 

Beans 

Pickles 

Garnish 


. 


Cheeses 
Welsh 
rabbit  and 
Egg  dishes 


Omelets  and 
Egg  dishes 
Cream  and 

cottage 

cheese 


Egg  salad 
Egg  dishes 
Cheese 

fillings 
Sour  cream 


Sour  cream 
Cream  and 
Cottage 

cheese 
Scrambled 

eggs 


V 


Spanish  rice 
Spaghetti 
dishes 


Oriental 
touch 
to  rice 


Buttered 
noodles 


Bean 

Mot  k  turtle 
Potato  soups 
Tossed 
:  a  lads 


Vegetable 

and 
Fish  soups 
Tomato 

sam  es  and 

Gravies 
Marinades 


Various 
Soups  and 
Salads 


Gravies 
Flavor 

teaser  in 

soups 

Chili  saui  e 

Shrimp 
sauce 


Fish  and 

Vegetable 

salads 

Butter  sain 

Cream 
sauce 


<s^&> 


White 
bread 
dough 
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Use  This 
Herb-* 


aoe 


IE 


ace 


Ginger 


Marjoram 


Oregano 


2C 


aoc 


Sage 


Tarragon 


\ 


When 
You 

Fix:  I 


Aromatic, 
pungent  root 
with  warm 
flavor-sold 
fresh,  dried 
or  ground 


Aromatic 
odor,  potent 
flavor 


Strong 
aromatic 
odor, 

bitter  taste, 
whole  or 
ground 


Pleasant 
aromatic 
odor  and 
warm,  bitter 
taste.    Used 
fresh  &  dried 


Aromatic 
leaves, 
with  hot 
pungent 
flavor 


Pot  roast 

Pork, 

Veal 

Beef 

Casseroles 


Stuffing  for 
all  meats 

Ragouts, 
Stew 

Beef,  Veal 
Pork  Roasts 
Lamb 
Sausage 


Pork,  Veal 
and  Lamb 
dishes 
Meat  loaf 
Stews 
Chili 


Stuffing  for 
meat  dishes 
Veal  and 
Pork  dishes 
Pork  roast 
Sausage 
Hamburgers 


Beef  and 
Veal  dishes 


Chicken  and 
fish  dishes 
Stuffed  fish 
Fish  chowder 


Roast  duck 
Fish 
chowder 


Poultry 


Fish  and 
Chicken 

dishes 
Chicken 

cacciatore 
Lobster 


AT 


Pickles 
Preserves 
Chutney 
Vegetable 
combos 


Scalloped 
potatoes  and 
tomatoes 
Dressing  for 
broccoli 
cabbage 
spinach 


Hash  brown 
potatoes 
Dried  beans 
Lentils 


Vegetable 

loaves 
Beans 
Tomatoes 


Potatoes 

Tomatoes 

Beets 

Spinach 

Pickles 


Egg  salad 
Egg  dishes 
Cheese 
dishes 


Sprinkle 
on  top  of 
d  ishes 
with 
cheeses 


Fresh  cheese 
Cheese 

combo 

dishes 


Eggs 
Benedict 

Egg  and 
Cheese 

dishes 


V 


Spaghetti 
sauce 


Spaghetti 
with  meat 
sauce 

Pi/ /a 


<*° 


& 


Soups 
Chicken 

broth 
Gravies 
Fruit  salad 
Whipped 

cream 


Soups 
Salad 

dressing 
Green 

vegetables 

salads 


Vegetable 
and  Fish 
salads 


Salads 


Tartar  sauce 
Sweet  -sour 

saui  e 
Fish  Sauces 
Green  salads 
Aspics 


Cakes 

Soil  <  ookies 
and  i  i  is| 
snaps 

I'h    <  rust 
.Mill   tl  lllllg 


aac 
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MEATS,  POULTRY,  AND  SEAFOOD 

i                                                                                                                     ■ 

Meats  are  a  substantial  part  of  all  homemakers  shopping  bill. 
Every  meal  should  be  planned  very  carefully  and  the  best  possible 

1    cut  of  meat  for  your  money  should  be  selected.    The  following      * 
chart  should  help  you  in  not  only  selecting  the  best  cut  of  meat, 
recommended  by  the  U.S. Department  of  Agriculture   cutting 

'    chart,  but  also  the  proper  amount  of  meat  to  serve. 

HOW  MUCH  TO  BUY 

1 

MEAT 

WEIGHT 
OR  MEASURE 

NO.  OF 
SERVINGS 

i 

i      fa 
W 
fa 
QQ 

Round  Steak 
Porterhouse  Steak 
Sirloin  Steak 
Chuck  Roast 
Rib  Roast  (bone  in) 
Short  Ribs 
Stew  Meat 
Hamburger 

1  pound 

1  pound 

2  pounds 
2  pounds 
4  pounds 
1  pound 
1  pound 
1  pound 

3  to  4 

2 

4 

4  to  6 
8 

1  to  two 
4  to  5 
4 

i 

k 

H 

J 

1      D 

2 

Chicken 

Fryers 
Broilers 
Roasters 
Turkey 

2  Vi  to  3  Vi  pounds 

1  to  2  V2  pounds 

2  3/4  to  7  pounds 
8  pounds 

i 
1 

3  to  5 
2  to  3 

4  to  10       : 
16 

i 

i    as 

QQ 

M 

fa 

Steaks 
Fillets 
Whole  Fish 

1  pound 
1  pound 
1  pound 

3        : 

4 
1 

X 

,    22 
fa 

1       CO 

Lobster  (tails) 
Lobster  (cooked  meat) 
Clams  (shucked) 
Shrimp  (cooked) 
Oysters  (  shucked) 
Oysters  (cooked) 
Scallops 

1  pound 
1  pound 
1  pint 
1  pound 
1  pint 
1  pound 
1  pound 

2 

2 

3 

5  to  6 

3 

6 

6 

s 

Cutlet 
Chops 
Roast 

1  pound 

3  chops  per  pound 

2  pounds 

3 

3  to  4 
6 
e        ag — ^ 
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RETAIL  AND  WHOLESALE  BEEF  CHART 


i 


Retail  Cuts 


Wholesale  Cuts 


Retail  Cuts 


Blod*  St*ak      Blad*  Pol  Boon 

Tnongl*  Bon*l«tt  Chuck     Should«r 
Pot-«oo>l       Pol  Boo>l                 F .lie I 
»..„. 


Boll»d  N.ck  Bon. I...  N.rk 

••*!••     •(     Cot"     ■  *     li^V'll     
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Table  For  Cooking  Vegetables 


VEGETABLE 


WAYS  TO 
PREPARE 


COOKING 


TIME 


Asparagus 


Wash;  gently  scrub 
with  vegetable 
brush.  Break  the 
stalks.  They  will 
snap  where  tender 
part  starts. 


Cook  coverd  in  small 
amount  of  boiling 
salted  water. 

Cut  up 

Whole  spears 


8-10  mins. 
10-15  mins. 


Beans, 
green  or  wax 


Wash;  remove  ends 
and  strings.  Cut  in  1- 
inch  pieces,  leave 
whole,  or  slit 
lengthwise. 


Cook  covered  in 
small  amount  of 
boiling  salted  water. 


20-30  mins. 


Navy  Beans, 
dried 


Rinse.  Soak  over- 
night in  3  times  as 
much  water  as 
beans;  OR  bring  to 
boil,  simmer  several 
minutes  and  let 
stand  1  hour  or 
more. 


Cover  and  simmer  in 
water  used  for 
soaking.  Add  salt. 


1  %  hours 


Beets 


Cut  off  all  but  1  inch 
of  stems  and  root; 
wash  and  scrub 
thoroughly.  Do  not 
pare. 


Cook  covere'd  in 
boiling  salted  water. 
Peel  when  done. 


35-60  mins. 


Broccoli 


Remove  tough  part 
of  stalks  and  outer 
leaves.  Split  rest  of 
stalk  almost  to 
flowerets;  OR  Cut  in 
1  -inch  pieces; 
separate  stalks  from 
flowerets. 


Tie  stalks  in  bundles 
using  folded  strips  of 
foil.  Cover,  cook 
standing  up  in 
boiling,  salted  water. 
Cook  pieces  covered 
in  boiling  salted 
water  to  cover  5  to  8 
mins.;  add  flowerets. 


15-20  mins. 


10-15  min. 
Total 


Brussels 
Sprouts 


Wash  thoroughly; 
cut  off  wilted  leaves. 
If  large  Brussels 
sprouts,  cut  in  half 
lengthwise. 


Cook  covered  in 
small  amount  of 
boiling  waited  water. 


10-15  mins. 


Cabbage, 
green 


Wash;  remove 
wilted  outer  leaves. 
Cut  in  6  to  8  wedges; 
OR  shred. 


Cook  covered  in 
small  amount  of 
boiling  salted  water. 


10-12  mins. 
Wedges 


Carrots 


Wash,  scrape  or 
pare.  Slice,  cut  up  in 
quarters  or  strips,  or 
leave  whole. 


Cook  covered  in 
small  amount  of 
boiling  salted  water 
or  in  consomme. 


20-25  mins. 
Whole 


Cauliflower 


i 


Remove  leaves  and 
some  of  the  woody 
stem-  Leave" whole 
or  separate  into 
flowerets. 


Cook  covered  in 
small  amount  of 
boiling  salted  water. 


20-25  mins. 

Whole 

15-20  mins. 

Flowerets 
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VEGETABLE 


WAYS    TO 
PREPARE 


COOKING 


TIME 


< 


Ce/ery 


Scrub  thoroughly. 
Cut  off  leaves  and 
trim  roots.  Slice  into 
desired  lengths. 


Cook  covered  in 
small  amount  of 
boiling  salted  water 
or  in  consomme. 


10-15  mins. 


Corn 


Remove  husks  and 
silks  from  fresh  corn. 
Rinse  and  cook 
whole. 


Cook  covered  in 
small  amount  of 
boiling  salted  water; 
OR  cook  uncovered 
in  enough  boiling 
salted  water  to  cover 
ears. 


6-8  mins. 


Eggplant 


Wash.  If  skin  is 
tough,  pare.  Cut  in 
Vi-inch  slices. 


Dip  in  beaten  egg, 
then  in  fine  dry 
bread  crumbs. 
Brown  slowly  on 
both  sides  in  hot  fat. 
Season. 


Approx. 
4  mins. 


Mushrooms 


Wash;  cut  off  tips  of 
stems.  Leave  whole 
or  slice. 


Add  to  melted  butter 
in  skillet;  sprinkle 
with  flour  and  mix. 
Cover  and  cook 
slowly,  turning  oc- 
casionally. 


8-10  mins. 


Okro 


Wash  pods;  cut  off 
stems.  Slice  or  leave 
whole. 


Cook  covered  in 
small  amount  of 
boiling  salted  water. 


8-15  mins. 


Parsnips 


Wash  thoroughly; 
pare  or  scrape.  Slice 
lengthwise  or 
crosswise. 


Cook  covered  in 
small  amount  of 
boiling  salted  water. 


15-20  mins. 


Peas,  Green 


Shell  and  wash. 


Cook  covered  in 
small  amount  of 
boiling  salted  water. 


8-15  mins. 


Spinach 


Cut  off  roots  and 
wash  several  times 
in  lukewarm  water, 
lifting  out  of  water 
as  you  wash. 


Cook  covered 
without  adding 
water.  Reduce  heat 
when  steam  forms. 
Turn  often  while 
cooking. 


3-5  mins. 


Zucchini 


Wash;  do  not  pare. 
Slice  thin. 


Season  and  cook 
covered  in  butter  in 
skillet  for  5  mins. 
Uncover  and  cook 
till  tender,  turning 
slices. 


10  mins. 
Total 


Tomatoes 


Wash       ripened 
tomatoes. 


Cook  slowly, 
covered  without  ad- 
ding water. 


10-15  mins. 
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Calorie  Counter 

CANDIES,  SNACKS  AND  NUTS 

Calories 

Almonds  (salted) 12  to  15 93  \ 

Cashews 6  to  8 88  r 

Chocolate  Bar  (nut) 2  ounce  bar 340 

Coconut  (shredded) 1  cup 344 

English  Toffee 1  piece 25 

Fudge 1  ounce 115 

Mints 5  very  small 50 

Peanuts  (salted) 1  ounce 190 

Peanuts  (roasted) 1  cup 800 

Pecans 6 104 

Popcorn  (plain) 1  cup 54 

Potato  Chips 10  medium  chips 115 

Pretzels 10  small  sticks 35 

Walnuts 8  to  10 100 

DAIRY  PRODUCTS 

American  Cheese 1  cube,  1  1  /8  inch 100 

Butter  or  Oleomargarine 1  level  Tbsp 100 

Cheese  (blue,  Cheddar,  cream,  Swiss) . .  .1  ounce 105 

Cottage  Cheese  (uncreamed) 1  ounce. 25 

Cream,  light 1  Tbsp.  ........ '. ..................  30 

Cream,  whipped 1  jbsp 25 

Egg  White 1  15 

Egg  Yolk 1 61 

Eggs  (boiled  or  poached) 2 160 

Eggs  (scrambled) 2. '. 220 

Egg  (fried) Imodium  '.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'. '.    '. '.'.  110 

Yogurt  (flavored) 4  ounces 60 

DESSERTS 

Cakes: 

Angel  Food  Cake 2"  piece 110 

Cheese  Cake 2"  piece 200 

Chocolate  Cake,  iced 2"  piece 445 

Fruit  Cake 2"  piece '.'. 115 

Pound  Cake 1  ounce  piece 140 

Sponge  Cake 2"  piece 120 

Shortcake  with  fruit 1  ave.  slice 300 

Cupcake,  iced 1 185 

Cupcake,  plain 1 146 

Pudding: 

Bread  Pudding %  cup 150 

Flavored  Puddings V4  cup 140 

BEVERAGES  AND  JUICES 

Beer 1  bottle,  12  oz 185 

Chocolate  Malted 8  ounces 450 

Cocoa  (all  milk) 8  ounces 235 

Cocoa  (milk  &  water)    8  ounces 140 

Coffee  (black/unsw.) 0 
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Calorie  Counter 

BREADS  AND  FLOUR  FOODS  Calories 

Baking  Powder  Biscuits 1  large  or  2  sm 129 

Bran  Muffin 1  medium 106 

Corn  Bread 1  small  square 130 

Dumplings 1 70 

Enriched  White  Bread 1  slice 60 

French  Bread 1  small  slice 54 

French  Toast 1  slice 135 

Macaroni  and  Cheese 1  cup 475 

Melba  Toast 1  slice 25 

Noodles  cjQok.ed 1  cup 200 

Pancakes  (wheat) 1 ,  4-inch 60 

Raisin  Bread 1  slice 80 

Rye  Bread 1  slice 71 

Saltines 1 17 

Soda  Crackers 1 23 

Waffles 1 216 

Whole  Wheat  Bread 1  slice 55 

BREAKFAST  CEREALS 

Corn  Flakes 1  cup 96 

Cream  of  Wheat 1  cup 120 

Oatmeal 1  cup 148 

Rice  Flakes 1  cup 105 

Shredded  Wheat 1  biscuit 100 

Sugar  Krisps %  cup 110 


Pies: 


Apple 

Blueberry 

Cherry 

Custard 

Lemon  Meringue , 

Peach  

Pumpkin , 

Rhubarb , 


piece 331 

piece 290 

piece 355 

piece 280 

piece 305 

piece 280 

piece 265 

piece 265 


Ice  Cream: 

Chocolate  Ice  Cream %  cup 200 

Vanilla  Ice  Cream Yi  cup 150 

Miscellaneous: 

Chocolate  Eclair,  custard 1  small 250 

Cookies,  assorted 1 ,  3-inch  dia 120 

Cream  Puff 1 296 

Jello,  all  flavors 1/z  cup 78 

FISH  AND  FOWL: 

Bass 4  ounces 105 

Brook  Trout 4  ounces 130 

Crabmeat  (canned) 3  ounces 85 

Fish  Sticks 5  sticks  or  4  oz 200 

Haddock  (baked) 1  fillet 158 

Haddock  (broiled) 4  ounces  steak •  •  207 
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Calorie  Counter 

Calorie3 
FRUITS 

Apple  (raw) 1  small 70 

Banana 1  medium 85 

Blueberries  (frozen/- 

unsweetened %  cup 45 

Cantaloupe  Melon Vi  melon  large 60 

Cherries,  fresh/whole Vi  cup 40 

Cranberries  (sauce) 1  cup 54 

Grapes 1  cup 65 

Dates 3  or  4 95 

Grapefruit  (unsw.) Vi 55 

Orange 1  medium 70 

Peach  (fresh) 1 35 

Plums 2 50 

Tangerine  (fresh) 1 40 

Watermelon 1"  slice 60 

MEATS 

Bacon  (crisp) 2  slices 95^ 

Frankfurter 1 155 

Hamburger  (ave.  fat/ broiled) 3  ounces 245 

Hamburger  (lean/broiled) 3  ounces 185 

Ham  (boiled/lean) 3  ounces 200 

Ham  (baked)  1  slice 100 

Lamb  Leg  Roast 3  ounces 235 

Lamb  Chop  ( rib) 3  ounces 300 

Liver  (fried) 3  Vi  ounces 210 

Meat  Loaf 1  slice 100 

Pork  Chop  (med.) 3  ounces 340 

Pork  Roast 3  ounces 310 

Pork  Sausage 3  ounces 405 

Roasts  (Beef) 

Loin  Roast 3  V2  ounces 340 

Pot  Roast  (round) 3Vi  ounces 200 

Rib  Roast 3%  ounces 260 

Rump  Roast 3  %  ounces 340 

Spareribs 1  piece,  3  ribs 123 

Swiss  Steak 3  V2  ounces 30C 

Veal  Chop  (med.) 3  ounces 185 

Veal  Roast 3  ounces 23C 


SALADS  AND  DRESSINGS 

Apple  and  Carrot  (no  dressing) Vi  cup 100 

Chef  Salad/reg.  oil 1  Tbsp 160 

Chef  Salad/ mayonnnaise 1  Tbsp 125 

Chef  Salad/  French,  Roquefort  1  Tbsp 105 

Cole  Slaw  (no  dressing) Vi  cup 102 

Fruit  Gelatin 1  square 1 39 

Potato  Salad  (no  dress.) Vi  cup 184 

Waldorf  (no  dressing) Vi  cup 140 

Boiled  Dressing 1  Tbsp 28 

French  Dressing 1  Tbsp 60 

Mayonnaise 1  Tbsp 1 10 
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Quantity  Cooking 
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Food  25  Servings  100  Servings 


Meat,  Poultry  or  Fish 

Beef  and  veal  (roasted)   10  lbs 40  lbs. 

Fish,  large  whole 13  lbs     50  lbs. 

Fish,  fillets  or  steaks 7  V*  lbs. 30  lbs. 

Ham  (roasted) 10  lbs     30  lbs. 

Hamburger  9  lbs      35  lbs. 

Meat  Loaf 5  lbs     18  lbs. 

Pork  Rib  Roast    10  lbs. 36  lbs. 

Pork  Chops  and  Veal  Cutlets  ...  9  lbs.    30  lbs. 

Turkey  or  Chicken  (roasted)  ...  16  lbs. 50  to  75  lbs. 


Sandwiches 

Bread    50  slices 200  slices 

Butter   V*  lb 1  Vz  lbs. 

Mayonnaise     1  cup 4  to  6  cups 

Mixed  Filling   1  V2  qts 5  to  6  qts. 

(meat,  eggs,  fish) 

Lettuce 1  Vi  heads 5  to  6  heads 


Salads,  Casseroles 

Potato  Salad    4  Vi  qts 4Vzgals. 

Scalloped  Potatoes 4  Vz  qts 17  qts. 

Spaghetti 1  Va  gals 5   gal. 

Baked  Beans    3/4  gals.  2  Vi  gals. 

Jello  Salad    2  qts 2Vz  gals. 

Lettuce  (large  heads)  4  heads 12  heads 


Vegetables 

Beets  (fresh) 5  lbs. 20  lbs. 

Beets  (canned) 1  No.  10 4  No.  10 

Cabbage  (shredded)    5  lbs 20  lbs. 

Carrots  (cooked)   6  lbs 24  lbs. 

Corn  (canned)   3  No.  2 2  No.  10 

Corn  (frozen)    3  40-oz.  pkgs 10  40-oz  pkgs 

Peas  (fresh)   18  lbs 70  lbs 

Peas  (frozen) 3  40-oz.  pkgs.  10  40-oz.  pkgs 

Sweet  Potatoes  (canned) 1  No.  10   4  No.  10 

Sweet  Potatoes  (fresh)    7  lbs 24  lbs 
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FOOD  QUANTITIES  FOR  ONE  WEEK 


Kinds  of  Foods 


Women 


Men 


Citrus  fruits,  tomatoes 
Dark-green  vegetables 
Dry  beans,  peas  and  nuts 
Eggs 
Fats,  oils 
Grain  products  - 

Cereal,  flour,  whole  grain 

Meat,  fish  and  poultry 

Milk,  and  milk  equivalents 

Vegetables  and  fruits 

Potatoes 

Sugars  and  sweets 


2V2  pounds 
Va  pound 
2  ounces 
6  eggs 
V2  pound 

2  2V2  pounds 

4  AV2  pounds 
3V2  quarts 
4-6  pounds 
1-1 V2  pounds 
V2-I  pound 


2'/2  -  3  pounds 
54  pound 
2  -  4  ounces 
7  eggs 
V*  -  1  pound 

3-4  pounds 

5-51/2  pounds 
3 '/2  quarts 
5  -  7  pounds 
2  -  3  pounds 
1  -  IV2  pounds 
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SUBSTITUTIONS   FOR   INGREDIENTS 


1  tablespoon  cornstarch  (for  thickening)  ....  2  tablespoons  flour 

1  cup  sifted  cake  flour  ....  1  cup  minus  2  tablespoons  sifted 

all-purpose  flour. 

1  cup  sour  milk  ....  1  cup  sweet  milk  into  which  1  tablespoon 

vinegar  or  lemon  juice  has  been  stirred. 

1  square  chocolate  (1  ounce)  ....  3  or  4  tablespoons  cocoa  plus  1/2 

tablespoon  fat. 

1  cup  sifted  all-purpose  flour  ....  1  cup  plus  2  tablespoons  sifted 

cake  flour. 

1  cup  sweet  milk  ....  1  cup  sour  milk  or  buttermilk  plus  1  /2 

teaspoon  baking  soda. 

1  cup  cream,  sour,  thin  ....  3  tablespoons  butter  and  3/4  cup  milk 

in  sour  milk  recipe. 

1  whole  egg  ....  2  egg  yolks  for  custards. 

1  cup  molasses  ....  1  cup  honey. 

1  package  active  dry  yeast  ....  1  cake  compressed  yeast. 

1  tablespoon  instant  minced  onion,  dehydrated ....  1  small  fresh 

onion. 

1  tablespoon  prepared  mustard  ....  1  teaspoon  dry  mustard. 
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Favorite  Recipes 


Recipe  Name  Page  No. 
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&  Appetizers,  Relishes 
&  Pickles 


Soups,  Salads 
Sauces 


Main  Dishes 

(Casseroles) 


gga    Meats,  Poultry 
&  Seafood 


Vegetables 


-q     Breads,  Rolls, 
Pies  &  Pastry 


Low-Calorie  Dishes 


Cakes,  Cookies, 
&  Confections 


Desserts 


^h       Beverages, 
Sandwiches  &  Misc. 
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until 
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under  your  thumb. 
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